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The University Calendar for 1945-1946
1945 F A L L  T E R M
Nov. 2, Friday,
Nov. 3, Saturday,
Nov. 5, Monday,
Nov. 29, Thursday,
Dec. 25, T  uesday,
1946
Feb. 23, Saturday,
Registration, Navy students. 
Registration, civilian students. 
Instruction begins at 8 a . m .  
Last day for the paym ent of 
tuition for the fall term. 
Christmas, a holiday.
Examinations e n d  at 5 p . m .
March 1, Friday,
March 2, Saturday,
March 4, Monday,
March 28, Thursday,
June 22, Saturday,
SPR IN G  T E R M
Registration, civilian students. 
Registration, Navy students. 
Instruction begins at 8  a . m .  
Last day for the payment of 
tuition for the spring term. 
Examinations end at 5 p . m .
CORRESPONDENCE
Correspondence concerning admission (see page 40) and ad­
justm ent of credentials should be addressed to Director of 
Admissions, Cornell University, Ithaca, New York.
Correspondence concerning the content of hotel courses 
should be addressed to Professor H. B. Meek, Cornell U ni­
versity, Ithaca, New York.
Correspondence concerning credit, against the hotel-practice 
requirem ent, should be addressed to the Chairman, Hotel- 
Practice Committee, Cornell University, Ithaca, New York.
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H O TEL ADM INISTRATION
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E dm und Ezra Day, Ph.D., LL.D., P resident of the University 
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and Professor of Hom e Economics 
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charge of H otel Courses 
R alph  Hicks W heeler, B.S., Assistant U niversity T reasu rer and Professor in 
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Vivien N. W arters, M.A., L ib rarian  
A rth u r H ow ard Peterson, M.A., Bursar
STAFF OF IN STR U C T IO N
(This list includes only those m em bers of the  U niversity instructing  staff who 
are directly engaged in  giving courses regularly  taken by studen ts of H otel 
A dm inistration.)
C ornelius Betten, Ph.D., D.Sc., Professor of Entom ology, Em eritus 
F lora Rose, M.A., D .Ped., D.Sc., Professor of H om e Economics, Em eritus 
B eulah Blackm ore, B.S., Professor of Hom e Economics 
Mrs. Jesse A ustin Boys, M.S., Associate Professor of Hom e Economics 
Alice M arguerite  Burgoin, M.S., Associate Professor of Hom e Economics and 
Assistant M anager of Cafeteria 
H enry A rth u r Carey, A.B.. LI..B., L ecturer in Hotel A dm inistration 
Mac A. C ham berlin , Supervising Steward, H otels S tatler Com pany, Inc., L ecturer 
in H otel A dm inistration 
Charles Edw ard Cladel, M.S., C.P.A., Associate Professor of H otel Accounting 
John C ourtney, M.S., Associate Professor of H otel Accounting 
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C rete M. Dahl, M.S., L ecturer in H otel A dm inistration 
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tu rer in H otel A dm inistration 
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Frank H arrison R andolph , B.A., M.E., Professor of In stitu tio n a l Engineering 
H aro ld  Lyle Reed, Ph.D., R o bert Ju liu s  T h o rn e  Professor of Economics 
W illiam  M erritt Sale, jr., Ph.D., Associate Professor of English 
Charles Ing lehart Sayles, M.F..E., Associate Professor of In stitu tio n a l Engineering 
Mrs. D orothy Fessenden Sayles, B.S., L ecturer in  H otel A dm inistration  
Cecil D. Schutt, Instruc to r in  A nim al H usbandry
M ilton R o bert Shaw, B.S., M anager, R esidential Halls, L ec tu rer in  H otel 
A dm inistration
Jo h n  H . Sherry, A.B., LL.B., L ecturer in  H otel A dm inistration  
(•Thomas Wesley Silk, B.S., In struc to r in  H otel Accounting
Louis T o th , C.P.A., H orw ath  and H orw ath , New York City, Assistant Professor 
of H otel A ccounting (second term)
A llan Hosie T rem an , A.B., LL.B., In stru c to r in  H otel Law (first term )
Joseph Dom m ers Vehling, H otel Pfister, M ilwaukee, W isconsin, L ecturer in H otel 
A dm inistration
W illiam  B innington W ard, M.S., Professor of Extension E ducation, E dito r and 
Chief of Publications 
T heodore  Lewis W hitesel, B.Ed., B.S., M.S., In stru c to r in  A dm inistrative 
E ngineering
H erb ert Augustus W ichelns, Ph.D., Professor of Public Speaking 
M abel W ilkerson, Ph.B., Assistant Professor, D epartm en t of H ousehold Art. 
A ndrew  Leon W insor, Ph.D., Professor of H otel A dm inistration  
P au l W ork, Ph.D., Professor of Vegetable Crops
V i s i t i n g  L e c t u r e r s , 1 9 4 2 - 1 9 4 5
Carl L. Becker, Professor of History, Em eritus, and University H isto rian  
Lucius M. Boomer, C hairm an, Board of D irectors, W aldorf-A storia, New York 
City
H arold  B. Callis, V ice-President in Charge of C onstruction, H otels S tatler Com­
pany, Inc.
Lt. Col. D aniel N. Casey, Q uarterm aster Corps, AUS
M. Paul Catherw ood, Commissioner, D epartm en t of Commerce, Albany, New York 
E .  H. Cooley, Executive V ice-President, M assachusetts Fisheries Association, 
Boston, M assachusetts
f  Military service.
C aptain  John M. C randall, Office of the Q uarterm aster General, W ashington, 
D .C .
A rth u r W illiam  Dana, R estau ran t C onsultant, New York City 
W illiam  H . Geer, C onsulting Chemist, Ithaca, New York
A. N. Gonsior, H ead, P lan t E ngineering and  Service D epartm ents, P. B allantine 
and Sons, Newark, New Jersey 
Guy G undaker, P h iladelph ia , Pennsylvania
Ernest H . H enderson, President, Sheraton C orporation, Boston, M assachusetts 
Charles A. H orrw orth , Executive Vice-President, Am erican Hotel Association 
Jay Jones, R esident M anager, H otel Sherm an, Chicago, Illinois 
A lexander J. Kish, L t. (jg), USNR
K enneth A. Lane, Personnel M anager, H otel New Yorker, New York City 
Olive Lawry, President, A uxiliary of the  H otel Greeters of America; Executive 
Secretary, P ittsburgh  H otels Association 
Jam es A. M orrison, Commissary Supervisor, G eneral Cable C orporation , New York 
C aptain  H, Mowrey, Executive Secretary, Ohio H otels Association 
Frank J. Oehlschlaeger, T reasurer, C lifton Springs Sanitarium , C lifton Springs, 
New York
W illiam  G. Power, Personal Representative, General Sales M anager, Chevrolet 
M otor Division, G eneral M otors C orporation 
Edw ard D. Ram age, M anager, H illcrest H otel, T oledo, Ohio 
Saul Shuff, Social Security Board
A nnette  M. Snapper, D irector of Consum er Service, Pabst Brewing Com pany 
Vernon Stouffer, President and T reasu rer, T h e  Stouffer C orporation, Cleveland, 
Ohio
W alter D. T iedem an, Chief, B ureau of Milk Sanitation, State D epartm en t of 
H ealth . Albany, New York 
Roger W illiam s, Assistant D irector in Charge of Inspection and Safety D epart­
m ent, T h e  State Insurance Fund, New York City
H O TEL ADM INISTRATION*
T he course in H otel A dm inistration at Cornell University, the 
first of its kind anywhere, was established in 1922 at the request of 
the American Hotel Association. T he members of that Association, 
notably Thom as D. Green, Frank A. Dudley, john  McF. Howie, and 
the late E. M. Statler, and others, have provided financial support, 
have found places in their organizations for the students and grad­
uates, and have on many occasions endorsed the curriculum . T he 
Statler Foundation — Mrs. Ellsworth M. Statler, Frank A. McKowne, 
and Edward H. Letch worth, trustees,— is providing $1,000,000 to­
ward the cost of a building to house the activities of the Departm ent.
At the request of officers and members of the N ational R estaurant 
Association a program  for prospective restaurant operators has been 
developed (see page 46). T he departm ent has support in the form of 
scholarships from restaurant organizations, and many graduates are 
in responsible restaurant positions.
T he twenty-three years intervening since 1922 have seen a gradual 
expansion in  the faculty, the curriculum, the student body, and the 
alum ni organization. T he departm ent normally has a full-time resi­
dent faculty of ten. These are assisted by nineteen others who devote 
part of their time to the specially arranged courses in the hotel de­
partm ent, and by various members of the general teaching staff of 
other units of the University, more especially the faculties of Home 
Economics, Agriculture, Engineering, and Arts and Sciences.
Each of the ten full-time faculty members is experienced in hotel 
work and is fully trained in both the academic and practical aspects 
of his special field. Of the part-time teaching staff, many are active 
hotel executives who come to Ithaca at weekly intervals to bring for 
study and discussion the current problems of their daily work. This 
faculty offers sixty-two courses, totaling one hundred and thirty- 
seven hours, that have been developed by the departm ent and de­
signed expressly to meet the needs of hotel students.
Any program of higher education has two m ajor responsibilities 
to its students: (1) to fit them for effective work in the economic 
society of the future in order that each may justly claim from that 
society a reasonable standard of living, and (2) to provide them  with 
an adequate cultural background against which to perceive and en­
joy the living so earned. These requirem ents are m et in  formal 
education for the business of hotel or restaurant operation. These 
businesses provide good opportunities for well-trained men and 
preparation for work in them  involves the study of so wide a variety 
of subject m atter as to approxim ate a liberal education.
* Although organized within the New York State College of Home Economics, the depart­
ment is wholly independent of state support.
T he hotel or the restaurant is a complex institution; its operation 
calls for a wide range of skills, for the use of a variety of products 
in a large num ber of processes. T he guest must be received with 
cordiality and service, he must be provided with a warm, well- 
lighted, well-decorated, comfortably furnished room, and served 
with appetizing, wholesome food wisely bought, properly stored, and 
skillfully prepared; he must have at his disposal conveniences of 
every type: check rooms, public spaces, public stenographers, radios, 
and exhibition spaces. A curriculum  adequate to prepare one for 
the direction of those operations, and for the provision of those 
services and equipments, must draw upon nearly every branch of 
hum an knowledge. As a consequence, the prospective hotel operator 
studies drawing, physics, bacteriology, sanitation, chemistry, biology, 
engineering, vegetable crops, m eat products, dietetics, food prepa­
ration, textiles, decoration, law, psychology, personnel management, 
advertising, and public speaking, all in addition to the subjects 
ordinarily studied in preparation for business management. Each 
subject is studied by the student with the same focusing interest: 
how does this material relate to hotel operation? Breadth of training 
is obtained w ithout dissipation of interest. T he graduate should be 
well-educated and a socially useful individual.
SUMMER SH O R T  COURSES
T o meet the needs of those who are actively engaged in hotel work 
bu t who may be able to spend a week or more in study, the D epart­
m ent of Hotel A dm inistration offers a series of short u n it courses 
during the six weeks beginning July 1, 1946. One, two, or three 
weeks in length, they cover such topics as Hotel operation, Hotel 
promotion, Personnel methods, Q uantity food preparation, Hotel 
stewarding, Menu planning, H otel accounting, In terpretation of 
hotel statements, Hotel engineering and maintenance, H otel house­
keeping, and Hospital operation.
Detailed inform ation will be furnished on request.
ONE-YEAR REFRESHER PROGRAM
For the benefit of re turning service men who by virtue of formal 
training at Cornell or elsewhere in the operation of hotel properties, 
or who by virtue of experience in hotel work, are equipped for 
positions of responsibility in hotels, bu t who wish first to take a 
refresher program of instruction to bring them up to date with 
modern hotel practice, the D epartm ent of Hotel A dm inistration at 
Cornell University is also offering a one-year Refresher Program.
Detailed inform ation will be supplied on request.
DESCRIPTION OF COURSES*
Except for some general University courses regularly taken by 
students in the hotel departm ent and included in  the list for their 
convenience, the courses described herein are arranged especially for 
hotel students, in many cases given by hotel or restaurant executives. 
Many other courses are open, as electives, to hotel students: courses 
in the sciences; in languages and literature; in  economics, history, 
and government; in  music, aesthetics, and philosophy; in  engineer­
ing, architecture, medicine, and law. For full inform ation regarding 
these offerings reference may be made to the announcements of all 
the colleges.
A C C O U N TIN G
For the exclusive use of the students of hotel accounting, the de­
partm ent has four practice laboratories. These are furnished and 
equipped with a complete inventory of hotel office and computing 
machinery, including among other items room, key, and inform ation 
racks, a front-office posting machine, a food checking machine, and 
various types of adding and calculating machines. H otel students 
also have free access to a complete set of statistical machines, includ­
ing an eighty-column and a forty-column tabulating  machine, and 
sorting, coding, and verifying machines.
A C C O U N T I N G  (Hotel Accounting 81). F a ll term. Credit four 
hours. Required. Lecture, T h  8, Room 3M13. Practice: M W  F 11- 
12.50 or M W  F 8-9.50. Room 3M11. Associate Professor C o u r t n e y  
a n d  Mr. Silk .
An introduction to the principles of accounting. Practice includes 
elementary problems with the books necessary to m aintain a double­
entry system of accounting, controlling accounts and the voucher 
system, working papers, profit and loss statements, and balance 
sheets; elementary problems in the accounting incident to the organ­
ization of corporations, to reserves and valuation accounts; elemen­
tary problems in  accounting for fixed assets, for depreciation and 
amortization, for accrued and deferred expenses and incomes, for 
bonds; and analysis of statements. Illustrative problems are drawn 
from hotel, restaurant, and general business enterprises.
H O T E L  A C C O U N T I N G  (Hotel Accounting 82). Spring term. 
Credit four hours. Required. Prerequisite, Hotel Accounting 81 or 
the equivalent. Lecture, T h  8-, Room 3M13. Practice: M W  F 8-9.50 
or M W F 11-12.50. Room 3M11. Associate Professor C o u r t n e y  and 
Mr. S i l k .
Accounting in hotels, with emphasis on the control of income and 
cash receipts. T he course deals with the relation of accounting pro­
cedure to front office practice, the night transcript, the daily report, 
special methods for controlling room and restaurant income, special-
* Unless otherwise indicated, classes are held in Martha Van Rensselaer Hall.
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ized journals used in hotels, the daily accounting procedure in the 
front office and in the m anager’s office, payroll procedure including 
deductions for social security and w ithholding tax.
Practice includes the study of a small hotel of less than 50 rooms. 
This involves the recording of the incorporation of the company and 
the purchase of the land; the transactions of the construction period 
and the preopening period, and the transactions in detail for the first 
six days of operation. A problem that involves the recording and 
keeping of books in a 400-room hotel follows in Hotel Accounting
181.
H O T E L  A C C O U N T I N G  (Hotel Accounting 83). Fall term. Cred­
it one hour. Hotel elective. Prerequisite, Hotel Accounting 82. M
1.40-4 or S 9-11.20. Room 3M11. Associate Professor C o u r t n e y  and 
Associate Professor C l a d e l .
A continuation of the L ittle Hotel Problem begun in Hotel Ac­
counting 82 involving the recording of the transactions for the 
seventh day of operation in the front office and in the m anager’s 
office, the making of the transcript and daily report for the seventh 
day, the payroll for the first week of operation, the closing of the 
books and writing of statem ent at the end of the first week of 
operation.
C O M P U T A T I O N  (Hotel Accounting 89). Fall or spring term. 
Credit two hours. Hotel Elective. Lecture and Practice, T  T h  2-4. 
Room 3M11. Associate Professor C o u r t n e y .
H O T E L  A C C O U N T I N G  (Hotel Accounting 181). Fall term. 
Credit three hours. Required. Prerequisite, Hotel Accounting 81 
and 82 and hotel experience. Lecture, T  9 or W  10. Room 339. Prac­
tice: T  T h  8-9.50; T  T h  11-12.50; T  T h  2-3.50; or W  2-3.50 and 
F 11-12.50. West Bailey. Associate Professor C l a d e l .
A study of the Uniform System of Accounts for Hotels as recom­
mended by the American Hotel Association. T he course is con­
cerned with accounting for the transactions of a 400-room transient 
hotel. I t includes a study of front-office routine, the night audit and 
transcript, the daily report, and the duties of the accountant. Practice 
is afforded with the special journals used in hotel's — the six-column 
journal and the multi-column operating ledger. T he problem in­
volves the recording of the transactions for November and Decem­
ber, the summarization, adjustment, and closing of the books, and 
the preparation of m onthly and annual statements therefrom.
I N T E R M E D I A T E  A C C O U N T I N G  (Hotel Accounting 182). 
Spring term. Credit three hours. Required. Prerequisite, Hotel Ac­
counting 181 and ten points of hotel-practice credit. Lecture, T  9, 
Room 339; or W 10, Room 339. Practice; T  T h  8-9.50; T  T h  11- 
12.50; T  T h  2-3.50; or W  2-3.50 and F 11-12.50. West Bailey. 
Associate Professor C l a d e l .
Problems arising in the field of interm ediate accounting. Practice 
includes problems dealing with depreciation and amortization, sink­
ing funds, surplus and reserves, accounting for receiverships, state­
ments of funds and their application, statements of affairs, and state­
ments of realization and liquidation.
A U D I T I N G  (Hotel Accounting 183). Fall term. Credit three 
hours. Hotel elective. Prerequisite, H otel Accounting 182. Lecture, 
F 12. Room 339. Practice, M W  11-12.50 or 2-3.50. West Bailey. 
Associate Professor C l a d e l .
A course in general auditing. Practice includes the preparation of 
audit-working papers, balance-sheet audit, detailed audit, internal 
control in general, and the auditor’s report.
FOOD A N D  B E V ERAG E C O N T R O L  (Hotel Accounting 184). 
Spring term. Credit three hours. H otel elective. Prerequisite, thirty 
points of hotel-practice credit. Lecture, F 12. Room 339. Practice: 
T  T h  8-9.50; M 2-3.50 and S 10-11.50; or M W  11-12.50. West 
Bailey. Associate Professor C l a d e l .
A study of the various systems of food and beverage control com­
mon in the business. Practice is offered in cost analysis, sales analysis, 
special-item control, and adjustments to inventory; in the prepa­
ration of the daily report and summary to date; and in the prepa­
ration of m onthly food and beverage reports using figures typical of 
a moderate-sized hotel.
H O T E L  A C C O U N T I N G  P RO BLEM S  (Hotel Accounting 185). 
Spring term. Credit two hours. H otel elective. Prerequisite, Hotel 
Accounting 182, an average of not less than 75 in required account­
ing courses, and forty points of practice credit. W  11-1. West Bailey. 
Assistant Professor T o t h .
Practice in the accounting incident to incorporating hotel-owning 
and operating companies and to financing bond issues and discounts, 
together with a study of the installation of the hotel-accounting sys­
tems, hotel leases, and m anagement contracts.
I N T E R P R E T A T I O N  OF H O T E L  F IN A N C IA L  S T A T E ­
M E N T S  (Hotel Accounting 186). Spring term. Credit two hours. 
Hotel elective. Prerequisite, H otel Accounting 182 and forty points 
of practice credit. W  1.40-4. W arren 201. Assistant Professor T o t h .
A study and discussion of hotel balance sheets, profit and loss state­
ments, and typical hotel balance sheet and operating ratios.
T A X  C O M P U T A T I O N  (Hotel Accounting 187). Spring term. 
Credit two hours. H otel elective. Prerequisite, Hotel Accounting 
182. Lecture and practice, T  1.40-4. West Bailey. Associate Professor 
C l a d e l .
A survey of federal and state income and social-security taxes. Prac­
tice is given in the preparation of returns necessitated by the follow-
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ing taxes: the federal normal-income tax, surtax, and defense tax on 
individuals; the federal income tax, defense tax, capital-stock tax, 
and excess-profits tax on corporations; the federal retirem ent and 
unemployment taxes on payrolls; the New York State norm al and 
emergency tax on individuals; the New York State unincorporated- 
business tax on individuals and partnerships; the New York State 
business-franchise tax on corporations; the New York State un ­
employment tax on payrolls.
[FRONT-OFFICE PR OCEDU RE  (Hotel Accounting 188). Spring 
term. Credit one hour. Hotel elective. Open to juniors and seniors 
and to lowerclassmen b y  permission. Mr. K l u g h e r z .1 N ot given in 
1945-46.
A study of the physical layout of equipm ent in the hotel front 
office, of the procedure used in registering and checking out guests 
and of keeping the accounts of guests.
PR OB LEM S I N  H O T E L  A N ALYSIS  (Hotel Accounting 189). 
Fall or spring term. Credit two hours. Hotel elective. Lecture, M i l .  
Room 3M11. Practice: one 2-hour, 20 m inute period to be arranged. 
Room G-l. Associate Professor C o u r t n e y .
Practice in some statistical procedures, using as illustrative ma­
terial principally hotel and restaurant figures. Presentation and in­
terpretation.
Deals with frequency distributions, average, median, mode, and 
measures of dispersion; with straight line correlation, the straight 
line of best fit as a tool of estimation; and with the standard error 
of estimate.
PRO BL EM S I N  H O T E L  A N ALYSIS  (Hotel Accounting 289). 
Fall or spring term. Credit to be arranged. Hotel elective. Prerequi­
site, Hotel Accounting 189 or the equivalent. Permission to register 
required. Seminar course for graduate students or upper classmen 
in Hotel Adm inistration. May be repeated. Conference, T  10. Room 
G-l. Associate Professor C o u r t n e y .
Application of statistical methods to problems in hotel analysis. 
Studies of behaviour patterns of sales and of costs. Construction of 
flexible norms or standards and their use in constructing flexible 
budgets. Each student will solve one or more problems.
[BUDG ETING  (Hotel Accounting 2 8 1 ) .  Spring term. Credit two 
hours. Hotel elective. Mr. M a x f i e l d .]  N ot given in 1 9 4 5 - 4 6 .
Consideration of the problems and procedure in establishing and 
m aintaining control of finances and operations in hotels and other 
enterprises through the use of budgets.
ADVANCED A C C O U N T I N G  (Hotel Accounting 282). Fall term. 
Credit three hours. Hotel elective. Prerequisite, H otel Accounting
182. Hours and room t o  be arranged. Associate Professor C l a d e l .
Deals with problems of the corporate balance sheet and its prepa­
ration and interpretation; with analyses of representative financial 
statements; with principles of balance-sheet valuation; and with 
such other topics as inventories, investments, p lant and equipm ent, 
depreciation, intangibles, liabilities, capital stock, profits, surplus 
and reserves, sinking funds, and the interpretation of general finan­
cial statements.
A C C O U N T I N G  P R A C T IC E  (Hotel Accounting 283). Spring 
term. Credit three hours. Hotel elective. Prerequisite, Hotel Ac­
counting 182. Hours and room to be arranged. Associate Professor 
C l a d e l .
An advanced survey of financial statements. T he practice work 
includes C. P. A. and other illustrative problems dealing with bal­
ance sheets, profit and loss statements, depreciation, jo in t ventures, 
consignments, branch accounting, consolidated statements, install­
m ent sales, liquidations, and estates and trusts.
[PROBLEMS I N  FOOD C O N T R O L  (Hotel Accounting 284). 
Spring term. Credit one hour. Hotel elective. Prerequisite, Hotel 
Accounting 184.] N ot given in 1945-46. Permission to register re­
quired. Hours to be arranged. Associate Professor C l a d e l .
Practice in various phases of food-cost accounting. T hrough the 
courtesy of W illard Straight H all data taken from its kitchen and 
dining-room operation are used as laboratory material.
A C C O U N T I N G  M A C H INE S  I N  H O T E L S  (Hotel Accounting 
288). Fall or spring term. Credit one hour. Hotel elective. Four lec­
tures or demonstrations during the term. One practice period a week. 
Hours to be arranged. West Bailey. Associate Professors C o u r t n e y  
and C l a d e l .
Discussion of the place of accounting machines in hotels and res­
taurants; practice with a N ational Cash Register Company front- 
office posting machine, including the posting of charges and credits 
and the details of the night audit; and practice with calculators.
TEA -ROO M A N D  CAFETER IA  A C C O U N T I N G  (Hotel Ac­
counting 240). Fall or spring term. Credit three hours. For insti­
tution management students only. Fall term: lecture, T  8, Room 
124; practice, W  F 2-4.20, W arren 201. Spring term: lecture, T  8, 
Room 124; practice, M F 2-4.20, W arren 240. Associate Professor 
C o u r t n e y .
An elementary course in simple accounting using as illustrative 
material the accounting records of the cafeteria and the tea room; a 
study of cash and credit transactions, check-book and deposit records, 
journal and ledger entries, trial balances, profit and loss statements, 
and balance sheets.
A C CO U N TIN G 13
R E S T A U R A N T  COST A N D  SALES AN ALYSIS  (Hotel Ac­
counting 340). Spring term. Credit two hours. For institution- 
management students only. Prerequisite, Institu tion Management 
230. Lecture, T  8. Room 3 M 13. Practice, F 11-1. West Bailey. 
Associate Professor C l a d e l .
An elementary course in food and beverage cost accounting de­
signed to acquaint the student with practical systems of food and 
beverage control used in establishments of various sizes.
PRINCIPLES OF COST C O N T R O L  (Administrative Engineer­
ing 3A47). Fall term. Credit three hours. Prerequisite, Hotel Ac­
counting 81 or its equivalent. Associate Professor H a n s e l m a n  and 
Mr. W h i t e s e l .
T his course covers in detail through work in the laboratory, m anu­
facturing cost systems for job orders and for continuous processes. 
Budgets and statements are discussed.
ST A TI S TI C S *  (Agricultural Economics 111). Fall term. Credit 
three hours. Lecture, M 8. W arren 125. Laboratory, M 1.40-4. W ar­
ren 25. Professor P e a r s o n .
A study of the principles involved in the collection, tabulation, 
and interpretation of statistics. Analysis of statistical problems with 
an 80-column tabulating machine;
S T A T I S T I C S  (Agricultural Economics 112). Spring term. Credit 
three hours. Prerequisite, Agricultural Economics 111. Lecture, M 8. 
Laboratory, M 1.40-4. W arren 125.
A continuation of course 111. A study of the application of proba­
ble error; sampling; gross, partial, and multiple-correlation; curve 
fitting to problems in this field. Methods of using 80-column tabulat­
ing equipm ent for m ultiple-correlation analysis.
PRICES* (Agricultural Economics 115). Spring term. Credit three 
hours. Open to juniors, seniors, and graduate students. Lectures, T  
T h  9. Laboratory, W  1.40-4. W arren 25. Professor P e a r s o n .
A study of prices of farm products in relation to agricultural and 
industrial conditions.
AD M IN ISTR A TIO N
[ O R I E N T A T I O N  (Hotel A dm inistration 1). Fall term. Credit 
one hour. Required. T  T h  10. W arren 225. A course designed to 
orient students in the life of the University and in the work of the 
Departm ent of Hotel Administration. Professor W i n s o r . ]  N ot given 
in 1945-46.
* Will satisfy the requirement of elective work in economics.
[T O U R IS M  (Hotel A dm inistration 56). Spring term. Credit one 
hour. H otel elective. Open to all students.] N ot given in  1945-46.
Lectures on the volume and distribution of travel.
[ H I S T O R Y  OF H O T E L S  A N D  IN N S  (Hotel A dm inistration 58). 
Spring term. Credit two hours. H otel elective. Professor W in s o r .]  
N ot given in  1945-46.
A study of the development of the hotel as an institution and a 
business.
PS YCHOLOGY L O R  S T U D E N T S  OL H O T E L  A D M I N I S T R A ­
T I O N  (Hotel A dm inistration 114). Fall term. Credit three hours. 
Required. Open to sophomores, juniors, and seniors. Lectures, M W 
F 8 . W arren 2 2 5 . Professor W i n s o r .
A study of the methods and problems of general psychology.
PERSO NNEL A D M I N I S T R A T I O N  (Hotel A dm inistration 119). 
Fall or spring term. Credit three hours. H otel elective. Open to 
sophomores, juniors, and seniors. Prerequisite, Hotel Adm inistration 
114 or its equivalent. Lectures, M W  F 10. P lant Science 233. Pro­
fessor W in s o r .
A study of the problems of hum an relations in industry. T he 
methods and problems of recruitm ent, selection, placement, m ainte­
nance, organization, and government of employees are analyzed with 
particular reference to the hotel industry.
USE A N D  I N T E R P R E T A T I O N  OF TE STS  I N  GUIDA NCE  
A N D  P ERSO N N EL A D M I N I S T R A T I O N  (Hotel Adm inistration 
217). Spring term. Credit three hours. Open to advanced students 
in personnel adm inistration or guidance. M W  F 8, W arren 140. 
Professor W i n s o r .
T he use and interpretation of accepted methods and techniques 
of appraisal for selection and guidance. Practice in adm inistering 
and evaluating aptitude tests and rating devices.
S E M I N A R  I N  P E R SO N N E L  A D M I N I S T R A T I O N  (Hotel Ad­
m inistration 219). Spring term. Credit two hours. Hotel elective. 
Open to qualified seniors and graduates. T h  4.15-6. W arren 340. 
Professor W in s o r .
M E N T A L  H Y G IE N E  (Hygiene 8). Spring term. Credit two hours. 
Prerequisite, Hygiene 1 and 2. Section 1, M F 11. Stimson G 1. 
Assistant Professor D a r l i n g . Section 2, T  T h  2. Stimson G 1. Assist­
ant Professor S t e l l e .
T he relationship of the structure of the total personality to en­
vironm ental m aladjustm ent as evidenced by physical and social be­
havior; a discussion of the more common personality difficulties and 
the role of insight in  the prevention of these.
T Y P E W R I T I N G  (Hotel A dm inistration 37). Fall or spring term. 
Credit two hours. Hotel elective, M T  W  T h  F 9; or M W  F 12 and 
T  T h  10. Bailey 44-B. Mr. N e l s o n .
Elementary typewriting planned to meet the general needs of 
college students. Instruction is given in typographical arrangement 
of letters, reports, and statistical data. T he preparation of materials 
for duplicating machines is included.
T Y P E W R I T I N G  (Hotel Adm inistration 38). Fall or spring term. 
Credit three hours. Hotel, dective. M W  F 11 and T  T h  12. Bailey 
44-B. Mr. N e l s o n  and Mrs. J o h n s t o n .
Elementary typewriting and the composition of effective business 
communications used in hotel adm inistration.
E L E M E N T A R Y  S E C R E T A R IA L  SH O R T L IA N D  (Hotel Ad­
m inistration 131). Fall or spring term. Credit four hours. Hotel 
elective. Fall term: M W  F 9 or 12; one additional hour to be 
arranged. Spring term: M W  F 2; one additional hour to be ar­
ranged. Mrs. J o h n s t o n .
A study of shorthand in which the groundwork is laid for dictation 
and transcription. T he basic theory of Gregg shorthand is completed. 
Lectures and discussion on opportunities for women in business. 
Enrollm ent in Hotel Adm inistration 132 is required.
E L E M E N T A R Y  S E C R E T A R IA L  T Y P E W R I T I N G  (Hotel Ad­
m inistration 132).' Fall or spring term. Credit two hours. Hotel 
elective. M W  F 3 and T  T h  11. Bailey 44-B. Mrs. J o h n s t o n .
Touch typewriting for students who do not know the keyboard. 
Speed and accuracy in machine operation are stressed. Typographi­
cal arrangement of letters, manuscripts, reports; statistical data from 
both p rin t and shorthand; and the operation of duplicating m a­
chines. Enrollm ent in H otel Adm inistration 131 is required.
S E C R E T A R I A L  D I C T A T I O N  (Hotel Adm inistration 133). Fall 
or spring term. Credit four hours. Hotel elective. M W  F 10; T  2-4; 
one additional hour t o  be arranged. Bailey 44-B. Mrs. J o h n s t o n .
Continuation of Hotel A dm inistration 131 and 132. Stenography 
is applied to a wide variety of business communications. Dictation 
and transcription speeds sufficient for senior stenographic positions 
are developed.
S E C R E T A R I A L  PROCEDURES  (Hotel A dm inistration 134). 
Spring term. Credit two hours. Hotel elective. M W  11. Mrs. J o h n ­
s t o n .
Non-stenographic secretarial problems and their solutions. In ­
struction is provided in the m ajor secretarial duties. T he principles 
of conduct affecting office employees are discussed.
As evidence of secretarial performance essential to success in busi­
ness, it is recommended that the student complete a m inim um  of 
sixty hours of supervised work experience in  addition to the class­
room instruction. Pay at prevailing rates is given for this work. 
Enrollm ent in Hotel A dm inistration 133 and 135 is required.
OFFICE M A C H INE S  (Hotel A dm inistration 135). Fall or spring 
terms. Credit two hours. Hotel elective. T h  2-4; one additional hour 
to b e  arranged. Bailey 2 . Mr. N e l s o n .
Development of proficiency in the operation of the m ajor types 
of office machines and appliances. Permission of the instructor is 
required for enrollment.
OFFICE SUPERVISION  (Hotel A dm inistration 138). Spring 
term. Credit two hours. Hotel elective. Hours to be arranged. Mrs. 
J o h n s t o n  and Mr. N e l s o n .
Principles of business procedure and m anagement on the level of 
the supervisor and executive assistant. Among the problems studied 
are office organization and methods, performance standards for cleri­
cal workers, training and personnel adjustm ent, office manuals, and 
office procedures. Permission of instructor is required for enrollment.
[H O T E L  O P E R A T I O N  (Hotel A dm inistration 151). Fall term. 
Credit two hours. H otel elective. Prerequisite, Economics 1, Hotel 
Accounting 82, and thirty points of hotel-practice credit. Professor 
M e e k .]  N ot given in 1945—46.
A study of some of the hotel m anager’s m ajor problems of operat- 
ing policy, including those of location, of rates, of appraisal, and of 
the relations of his institution to the general public and the hotel 
industry.
S E M I N A R  I N  H O T E L  A D M I N I S T R A T I O N  (Hotel Adminis­
tration 153). Fall or spring term. Credit two, three, or four hours. 
Hotel elective. Prerequisite, H otel A dm inistration 151 and sixty 
points of hotel-practice credit. Open to a lim ited num ber of seniors 
in hotel adm inistration. Those wishing to register should consult the 
instructor during the preceding semester to obtain permission to 
enroll and to confer regarding problems chosen for special study. 
Hours to be arranged. Professor M e e k .
A course devoted to the study of specific problems arising in the 
management of hotels.
L E C T U R E S  O N  H O T E L  M A N A G E M E N T  (Hotel Adminis­
tration 155). Fall or spring term. Credit one hour. Hotel elective. 
Open to all classes. T o  be taken for credit each semester. F 2 - 4 .  
W arren 2 5 . Under the direction of Professor M e e k .
A series of lectures given by non-resident speakers prom inent in 
the hotel and allied fields.
L A W  OF BUSINESS  (Hotel A dm inistration 171). Fall term. Cred­
it three hours. Required. Open to juniors and seniors. M W  F 8. 
W arren 2 2 5 . Mr. T rf.m a n .
An elementary course on the law of business.
L A W  AS R E L A T E D  TO I N N  KEEPING  (Hotel Adm inistration 
172). Spring term. Credit two hours. Hotel elective. Best taken after 
course 171. M 2 —4 . Room 3M13. Mr. S h e r r y .
A consideration of the legal problems of the inn keeper.
| H O T E L  F IN A N C IN G  (Hotel Adm inistration 174). Spring term. 
Credit one hour. Hotel elective. Open only to juniors and seniors 
who have had either Hotel Accounting 183 or Corporation Finance 
31.] N ot given in 1945-46.
A discussion of the methods and problems of hotel financing, with 
special reference to the conditions leading to, and operation under, 
receivership.
L A W  OF BUSINESS: C O N T R A C T S ,  B A IL M E N T S ,  A N D  
A G ENCY  (Hotel Adm inistration 272). Spring term. Credit two 
hours. Hotel elective. Prerequisite, Hotel Adm inistration 1 7 1 . M 
1 1 - 1 2 .5 0 .  Room G 6 2 . Mr. S h e r r y .
A study of the formation, validity, enforcement, and breach of 
contracts; sales and dealings in personal property, bailments, stor- 
age, and shipment of goods; the laws of principal and agent and 
employer and employee.
[ L A W  OF BUSINESS: P A R T N E R S H I P S  A N D  CORPO­
R A T I O N S  (Hotel Administration 274). Spring term. Credit two 
hours. Hotel elective. Prerequisite, Hotel Adm inistration 171. Mr. 
S h e r r y . ]  Not given in 1945-46.
A consideration of the formation, operation, and management of 
partnerships and corporations; the laws of negotiable instruments; 
and insojvency and bankruptcy.
[H O TEL PUBLIC R E L A T I O N S  (Hotel A dm inistration 176). 
Fall term. Credit one hour. Hotel elective. Recommended for ju n ­
iors and seniors. A lternate Saturdays, 10-12.] N ot given in 1945-46.
Methods and channels through which the hotel may obtain favor­
able public recognition.
[H O T E L  P R O M O T I O N  (Hotel Adm inistration 178). Spring 
term. Credit one hour. Hotel elective. Recommended for juniors 
and seniors bu t open to sophomores. A lternate Saturdays 10-12. 
Comstock 245. Mr. E g a n .]  N ot given in 1945—46.
A discussion of the fundamentals of sales promotion, with special 
attention to the various mediums profitably used by hotels.
SALES P R O M O T I O N  (Hotel A dm inistration 278). Fall term. 
Credit one hour. Hotel elective. A lternate Saturdays 10-12. Com­
stock 245. Mr. P h i l l i p s . . .
T he hotel-sales departm ent, its function, organization, records, 
and procedure. T he course is arranged with the cooperation and 
assistance of the H otel Sales Managers Association. At each session 
a different member of the Association, chosen by the Association in 
consultation with the departm ent for his expertness in some one 
phase of sales promotion, discusses that phase and under the co­
ordination of the instructor leads the discussion of the subject.
H O T E L  A D V E R T I S I N G  (Hotel A dm inistration 179). Spring 
term. Credit one hour. Hotel elective. A lternate Mondays 11-1, 
W arren 125; or 2-4, Caldwell 100. Mr. K o e h l .
T he preparation of advertisements, with emphasis on the prepa­
ration of the copy, upon the layout, the typography, and the illus­
tration.
\G E N E R A L  SU RVEY OF R E A L  E S T A T E  (Hotel Adminis­
tration 191). Fall term. Credit two hours. Hotel elective. Prerequi­
site, Economics 1 or its equivalent. Comstock 245. Doctor M e r i z k e .]
Not given in 1945-46.
A survey of the real-estate field, with particular emphasis on the 
economic, legal, and technical aspects of real estate. Lectures and 
problems cover interests in real property,'liens, taxes, contracts, auc­
tions, deeds, mortgages, titles, leases, brokerage, management, and 
financing.
\ FUND A M E N T A L S  OF R E A L - E S T A T E  M A N A G E M E N T  
(Hotel Adm inistration 192). Spring term. Credit two hours. Hotel 
elective. Prerequisite, Economics 1 or its equivalent. Caldwell 100. 
Doctor M e r t z k e .]  N ot given in 1945-46.
T he fundamentals of urban-land economics. Emphasis is placed 
upon the changing character of the urban economy and its influence 
upon land values, development, and utilization. T he aim of the 
course is to acquaint students with the economic principles govern­
ing the development and utilization of land and land values.
\R E A L -E S T A T E  F IN A N C IN G  A N D  I N V E S T M E N T S  (Hotel 
Administration 193). Fall term. Credit two hours. Hotel elective. 
Prerequisite, Hotel Adm inistration 191 or 192. Room G62. Doctor 
M e r t z k e .1 N ot given in 1945-46.
All forms of real-estate financing; all types of real-estate invest­
ments; mortgage banking; government activity in the field of real- 
estate finance; sources of financing; financing methods; and an analy­
sis of real-estate investments, mortgages, real-estate mortgage bonds, 
lease holds, real-estate equities, and the lending policies of the prin­
cipal real-estate financing agencies, servicing loans, treatm ent of dis­
tressed properties and financial reorganization.
[REAL-E ST ATE AP PRAISIN G  (Hotel A dm inistration 194). 
Spring term. Credit two hours. Hotel elective. Prerequisite, Hotel 
Administration 191 or 192. Room G62. Doctor M e r t z k e .1 N ot given 
in 1945-46.
T he fundamentals of real-estate appraising, factors affecting value, 
land utilization, and local trends; appraising land, improvements, 
building costs, income analysis, depreciation, and obsolescence; ap­
praisal aids, rules, and mathematical technics, appraising various 
types of properties, and expert testimony.
EIRE A n d  I N L A N D  M A R I N E  IN S U R A N C E  (Hotel Adminis­
tration 196). Fall term. Credit three hours. Hotel elective. Open to 
juniors and seniors. M W  F 12. Comstock 245. Mr. C a r e y .
Fire and inland m arine insurance, including such topics as the 
form of the policy, insurable interest, the risk assumed, improving 
and rating property, use and occupancy, ren t and leasehold, explo­
sion insurance, adjustm ent of loss, co-insurance, appraisals.
L I A B I L IT Y ,  COMPE NSA TION,  A N D  C A S U A L T Y  I N S U R ­
AN CE  (Hotel Adm inistration 197). Spring term. Credit three hours. 
Hotel elective. Prerequisite, Hotel Adm inistration 196. M W  F 12. 
Comstock 245. Mr. C a r e y .
Liability, compensation, and casualty insurance, the scope of the 
coverage, and analysis of the policies. Application of the laws of 
negligence.
ECONOMICS AND FINANCE
Of the large num ber of courses in economics, statistics, sociology, 
history, and government open to hotel students only those frequently 
taken by them are described. Full details regarding the others are 
given in the Announcement  of the College of Arts and Sciences. 
Hours and instructors are to be announced each term.
M O D E R N  ECON OMIC SO C IE TY  (Economics 1). Credit five 
hours. Required. N ot open to freshmen.
A survey of the existing economic order, its more salient and basic 
characteristics, and its operation.
M O D E R N  ECONOMIC SOCIE TY  (Economics 2a). Credit three 
hours. Not open to freshmen.
M O D E R N  ECON OMIC SO C IE TY  (Economics 2b). Spring term. 
Credit three hours. Prerequisite, Economics 2a.
Courses 2a and 2b have together the same content as course 1 
and may be substituted for it. Enrollm ent is lim ited and students 
should register, if possible, on the first day of registration. Assign­
ment to sections is made on registration days in Goldwin Smith 260.
MONEY,  CURRENCY,  AN1) B A N K IN G *  (Economics 11). Cred­
it three hours. Prerequisite, Economics 1 or its equivalent. Enroll­
m ent limited. Students should register with the D epartm ent of Hotel 
Administration.
An introductory study of the history and theory of money, cur­
rency, and bank credit.
C O MM E RCIAL  B A N K IN G  (Economics 12). Credit three hours. 
Prerequisite, Economics 11.
Problems of bank adm inistration.
T R A D E  F L U C T U A T I O N S  (Economics 15). Credit three hours. 
Prerequisite, Economics 11.
T he causes and effects of trade recessions and revivals, with an 
introduction to the methods of general forecasting.
C O R P O R A T I O N  FINANCE*  (Economics 31). Credit three 
hours. Advised. Prerequisite, Hotel Accounting 82, Economics 1, 
and upperclass standing.
T he financial practices of business corporations in the United 
States: types of corporate securities; sources of capital funds; de­
term ination and adm inistration of corporate incomes; financial 
difficulties and corporate reorganizations; the relation of corporate 
practices to the functioning of the American economic system; and 
the regulatory activities of the Securities and Exchange Commission.
L A B O R  C O N D IT IO N S  A N D  PROBLEMS*  (Economics 41). 
Credit three hours. Prerequisite, Economics 1 or the equivalent.
An introduction to the field of Labor Economics and a survey of 
the more basic labor problems growing out of modern economic 
arrangements.
T R A D E  U NIONISM A N D  C O L LE C T IV E  B A R G A I N IN G *  
(Economics 42). Credit three hours. Prerequisite, Economics 41 or 
the consent of the instructor.
T he origins, philosophic bases, aims, and policies of trade unions, 
and collective bargaining in selected industries; of the economic 
implications of trade unionism  in m odern economic life.
T A X A T I O N *  (Agricultural Economics 138). Fall term. Credit 
three hours. Open to juniors, seniors, and graduate students. M W 
E 11. W arren 25. Professor K e n d r i c k .
T he principles and practices of public finance, with emphasis on 
taxation. Among the topics examined are: the growth of public 
expenditures; the changing pattern of federal, state, and local tax­
ation; general property, personal-income, inheritance, business com-
* Will satisfy the requirement of elective work in economics.
ENGINEERING 2]
modity, and motor-vehicle taxation; the incidence of taxation; re­
lations among taxing units; and the problem of developing a system 
of taxation.
EN GINEERIN G
Especially for the use of students in hotel engineering, the depart­
ment has equipped four laboratories with engineering apparatus 
typical of hotels. Among the more im portant pieces of equipm ent 
are a 35-horsepower steam engine directly connected to a 20-kilowatt 
electric generator; a steam-driven boiler feed pump; a centrifugal 
pum p (capacity 150 gallons per minute) with a 3-horsepower in ­
duction motor; a 10-kilowatt motor-generator set, alternating cur­
rent to direct current; a 2-kilowatt direct-current generator; two 
1-horsepower direct-current variable-speed motors; a 3-horsepower 
wound rotor motor; typical m otor starting devices; ventilating-fan 
testing apparatus (capacity 1000 cubic feet per minute); 3-ton re­
frigeration test unit; a steam radiator, especially equipped for test­
ing; coal-analysis equipm ent; llue-gas analysis apparatus; miscel­
laneous pieces of typical plum bing equipm ent; lighting fixtures, 
light meters, and wiring devices.
In  H otel Engineering the requirem ents consist of Drawing (Hotel 
Engineering 260) plus" 12 additional hours of Hotel Engineering 
subjects. In the event that a course in drawing (freehand or me­
chanical) is offered at entrance, 3 hours of Hotel Electives may be 
substituted.
D R A W I N G  (Hotel Engineering 260). Fall or spring term. Credit 
three hours. Required as first course. Lecture, M 8. East Roberts 222. 
Laboratory, M 1.40-4 and W  1.40—4 or W  8—10.20 and H h 1.40—4 
or T  1.40-4 and F 8-10.20.
Freehand and mechanical drawing leading to practical represen­
tation of typical applications.
SPECIAL H O T E L  E Q U I P M E N T  (Hotel Engineering 261). Fall 
term. Credit three hours. Lectures, W  F 10. East Roberts 222. Labo­
ratory section as assigned in alternate weeks; com putation period 
M 10 in alternate weeks. Associate Professor S a y l e s .
Studies of laundry planning and washing methods, kitchen plan­
ning, vacuum cleaning, fire protection, and graphic presentation.
W A T E R  SYSTEMS  (Flotel Engineering 262). Spring term. Credit 
three hours. Lectures, W  F 10. East Roberts 222. Laboratory section 
as assigned in alternate weeks; com putation period M 10 in alternate 
weeks. Professor R a n d o l p h .
Plum bing systems and fixtures, sewage disposal, pipe fitting, water 
treatment, and pum ping equipment.
S T E A M  H E A T I N G  (Hotel Engineering 263). Fall term. Credit 
three hours. Lectures, W  F 9. East Roberts 222. Laboratory section
as assigned in alternate weeks; com putation period M 9 in alternate 
weeks. Professor R a n d o l p h .
Heating, ventilating, refrigeration, and air-conditioning principles 
and their applications.
E L E C T R I C A L  E Q U I P M E N T  (Hotel Engineering 264). Spring 
term. Credit three hours. Lectures, W  F 9. East Roberts 222. Labora­
tory section as assigned in alternate weeks; com putation period M 9 
in alternate weeks. Associate Professor S a y l e s .
Electrical equipm ent and control devices including motors, wiring 
systems, rate schedules, and illum ination practice.
H O T E L  P L A N N I N G  (Hotel Engineering 2 6 5 ) .  Spring term. 
Credit three hours. Open to seniors. Discussion, T  T h  9-10.30. East 
Roberts 2 2 3 . Professor R a n d o l p h .
Planning the layout for a proposed hotel, emphasizing floor plans 
and the selection and arrangement of the equipm ent in the various 
departments, including the kitchen and the laundry.
[H O T E L  S T R U C T U R E S  A N D  M A I N T E N A N C E  (Hotel Engi­
neering 266). Spring term. Credit three hours. Lectures, M W  F 11. 
East Roberts 222. Laboratory sections as assigned in alternate weeks; 
com putation period M 9 in alternate weeks. Associate Professor 
S a y l e s .]  N ot given in 1945-46.
FOOD PREPA RA TIO N
T hrough the courtesy of the New York State College of Home 
Economics, students in the departm ent have access to and the use 
of an excellent series of modern laboratories and laboratory kitchens 
for the study of foods and food preparation. Especially noteworthy 
are two of the laboratory kitchens, one for a cafeteria dining-room 
serving from 1200 to 10,000 meals a week, the other for tea, restau­
rant, and function dining rooms. These kitchens and dining rooms 
are completely equipped with the most m odern units, many of them 
in duplicate and triplicate: electric and gas ranges; three different 
types of steamers and steam-jacketed kettles, electric and gas; mixers 
of various sizes; choppers; grinders; potato and apple peelers; bread 
and m eat slicers; dish conveyors; dish washers; and glass washers. 
These give the student an opportunity  to use and to analyze a wide 
range and variety of kitchen equipm ent.
I O O D  I R E P A R A T I O N  (Food and N utrition  120). Fall or spring 
term. Credit three houijs. Required. Lecture, T  8. Room 339 Prac­
tice: W  F 8-10.20 or 10.30-12.50. Rooms 352 and 356. Mrs. M e e k  
and Mrs. S a y l e s .
T he underlying principles involved in the preparation of the 
various types of foods. T he practice periods are designed to develop
skill in the preparation of food in small quantities, and an appreci­
ation of the details and m anipulation required to produce products 
of the highest standard.
[C H E M IS T R Y  OF FOOD PR EP ARA T I O N  (Food and N utrition 
105). Credit four hours. Must be accompanied by Food and N u­
trition 205. Together they will satisfy for hotel students the require­
m ent in  Chemistry and Elementary Food Preparation (Food and 
N utrition  120). Professor P f u n d .]  Not given in 1945-46.
Fundam ental principles of general chemistry and food chemistry 
that pertain to the preparation, cookery, and care of food; also some 
related bacteriology. Consideration of physico-chemical properties 
of gases, liquids, solids, solutions and colloidal system; crystalli­
zation; acidity and buffer mixtures; reactions of selected electrolytes; 
hydrolysis; metals of the institutional household, hard water soaps 
and detergents; fats, proteins, and carbohydrates; food infections 
and intoxications.
[C O M P A R A T IV E  COOK ER Y  (Food and N utrition  205). Credit 
three hours. Must be elected with Food and N utrition  105. Professor 
P f u n d .]  Not given in 1945-46.
Fundam ental principles and practices of food preparation and 
care, approached through the application of the related sciences. 
T he influence of the kind and proportion of ingredients and of 
methods of m anipulation and cookery on the palatability and, when 
possible, the nutritive value of various types of food.
As a result of the courses Food and N utrition  105 and 205, stu­
dents should: recognize culinary quality in cooked food; understand 
the factors that contribute to quality; attain  some skill in specific 
technics used in the preparation of small quantities of food; be able 
to apply their knowledge and skill critically in food preparation; 
and care for food in a m anner that will insure that it is free from 
contamination.
FOOD P R E P A R A T I O N  (Food and N utrition  220). Fall or spring 
term. Credit three hours. Required. Prerequisite, Food and N u­
trition  120 or its equivalent. Lecture, M 12. Room 3 M 13. Practice, 
T  y h  8-10.20 or 10.30-12.50. Room 352. Associate Professor B o y s .
Experience in  the preparation of dishes adapted to hotel and 
restaurant service, such as canapes, entrees, salads, sea foods, and 
special meat dishes.
[ Q U A N T I T Y  F O O D  P R E P A R A T I O N , E L E M E N T A R Y  
COURSE  (Institution M anagement 200). Credit two hours. R equir­
ed. Registration for each block lim ited to ten students. Prerequisite, 
Food and N utrition  220 or equivalent experience.] N ot given in 
1945-46.
Laboratories consist of quantity  cooking in the cafeteria kitchen 
in the preparation of meals for approxim ately three hundred and
fifty patrons. Some emphasis is given to standard procedures and 
technics and to the use and operation of institution kitchen equip­
ment. Regulation uniform  of white coat, apron, and chef’s cap is 
furnished by the student and required for the first laboratory.
Q U A N T IT Y- F O O D  P R E P A R A T I O N :  PR INCIPLES A N D  
M E T H O D S  (Institution Management 210). Fall or spring term. 
Credit four hours. May be substituted for Institu tion  Management 
200, and when so substituted satisfies also two hours of hotel-electives 
requirem ent. Registration limited to eighteen students. Prerequisite, 
food  and N utrition 220 or equivalent experience. Lecture, M Kk 
Room G 62. Discussion, T  and T h  8.15. Room G 62. Laboratory^
9-1.15. Cafeteria. Miss C u t l a r .
Laboratories consist of large-quantity cooking in  the cafeteria 
kitchen, in the preparation of meals for approxim ately six hundred 
patrons. T he laboratories are supplem ented by discussion pieriods 
to provide an opportunity  to review principles and to discuss pro­
cedures. Some emphasis is given also to standard technics, basic 
formulae, and m enu planning, and to the use and operation of insti­
tution kitchen equipm ent. Students have their lunch in the cafeteria 
on laboratory day; provision is made for this in  the fee charged. 
Regulation uniform  of white coat, apron, and chef’s cap is furnished 
by the student and required for the first laboratory.
FOOD SE L E C TIO N  A N D  PU RCHASE  FOR T H E  I N S T I ­
T U T I O N  (Institution M anagement 220). Fall or spring term. Credit 
three hours. Hotel elective. Admission by permission of the instruc­
tor. Lectures and discussions, T  9, T h  9-11. Room G 62. Professor 
P I a r r is .
Sources, grading standardization, bases of selection, methods of 
purchase, and storage of various classes of food. A two-day trip  to 
Rochester or Buffalo markets is included when possible. Estimated 
cost of trip, $12.
Q U A N T I T Y  FOOD P R E P A R A T I O N  A N D  C A T E R IN G ,  A D ­
VANCED COURSE  (Institution M anagement 330). Fall or soring 
term. Credit four hours. Prerequisite, Institu tion M anagement 210 
Registration subject to the approval of D epartm ent of Institution 
Management. Lim ited to ten students. Special catering assignments 
require from 25 to 30 hours in  addition to scheduled laboratories 
Discussion, S 9, laboratory T  or T h  8.30-2. Conference hours by 
appointm ent, Green Room. Assistant Professor N e i d e r t .
Practice in organization work, requisition, and purchase of food 
supplies, making menus, calculating costs, supervision of service, 
and preparation of food for luncheons and dinners and other cater­
ing projects as assigned.
[H O T E L  S T E W A R D I N G  (Hotel A dm inistration 118). Fall term. 
Credit one hour. Hotel elective. Open to sophomores, juniors, and
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seniors. Amphitheater. Mr. C h a m b e r l a i n .]  Not given in 1945-46.
T he course deals with the purchasing, preparation, service, and 
control phases of steward operations.
[H I S T O R Y  OF T H E  C U L I N A R Y  A R T  (Hotel Administration 
120). Fall term. Credit one hour. Hotel elective. Open to all stu­
dents. Mr. V e h l i n g .]  Not given in 1945-46.
An outline of the history of hum an food and drink in the western 
hemisphere, based on the primary sources.
[ C A T E R IN G  (Hotel Administration 122). Fall term. Credit one 
hour. Hotel elective. Recommended for juniors and seniors, but 
open to sophomores. Mr. C r a n e .]  Not given in 1945-46.
An outline of the organization, operation, and problems of the 
food departm ent of the hotel.
[ADVANCED C A T E R IN G  (Hotel A dm inistration 123). Fall 
term. Credit one hour. Hotel elective. Prerequisite, Hotel Adminis­
tration 122. Mr. C r a n e .]  Not given in 1945-46.
A seminar for the discussion of catering problems.
H O T E L  M E N U  P L A N N I N G  (Hotel Administration 124). Spring 
term. Credit one hour. Hotel elective. Enrollm ent lim ited to twenty- 
five. Lecture, alternate Saturdays, 8-9.50. Room 3 M 13. Mrs. H o k e .
Principles of m enu planning for the various types of commercial 
dining rooms, with attention to the dietetic cost and prom otional 
aspects.
[ B A C TE R IO L O G Y  (Bacteriology 5). Fall term. Credit three
hours. (Given in alternate years). Hotel elective. M r . ---------------- .]
Not given in 1945-46.
T he sanitary aspect of food handling; food preservation and food 
infections; water and m ilk supplies; sewage disposal; disinfection 
and sterilization; general sanitation.
For description of courses dealing with milk and the m anufacture 
of milk products, butter, cheese, and ice cream, refer to the A n ­
nouncement of the New York State College of Agriculture, D epart­
m ent of Dairy Industry.
G R A D IN G  A N D  H A N D L I N G  VEG ET AB LE CROPS  (Vege­
table Crops 12). Fall term. Credit three hours. Hotel elective. Lec­
tures, T  T h  10. East Roberts 222. Laboratory, T  or W  1.40-4. East 
Roberts 223, vegetable greenhouses, and East Ithaca gardens. Pro­
fessor W  ORK.
Geography of vegetable production and distribution. Factors of 
environment, culture, and handling as affecting quality, condition, 
and m arketing of vegetable crops. Harvesting, grades and grading, 
packing, shipping-point and terminal-market inspection, transpor­
tation, refrigeration, and storage are discussed with reference to the 
various crops. A two-day trip  is required; m aximum cost, $10.
For inform ation regarding other courses in Vegetable Crops, refer 
to the Announcement of the New York State College of Agriculture, 
Departm ent of Vegetable Crops.
M E A T  A N D  M E A T  P R O D U C T S  (Animal Husbandry 91). Fall 
or spring term. Credit two hours. Required. Open to sophomores, 
juniors, and seniors. Laboratory assignments must be made at the 
time of registration. Lecture, M 8. W ing 15. Laboratory period, T
1.40-4. W ing B and Meat Laboratory. Laboratory section limited 
to ten students. Professor M i l l e r  and Mr. S c h u t t .
A course in wholesale and retail buying, cutting, curing, and 
preparation of meats.
M E A T  C U T T I N G  (Animal Husbandry 93). Fall or spring term. 
Credit one hour. Prerequisite, Animal H usbandry 91 or 92. Enroll­
ment lim ited to five students a section. Laboratory and lecture 
period, F 1.40-4 or S 8-10.30. Professor M i l l e r  and Mr. S c h u t t .
Principles and practice of m eat selection, cutting, and wrapping.
Note also courses 90 and 92 announced by the College of Agri­
culture, D epartm ent of Animal Husbandry.
G E N E R A L  C H E M I S T R Y  (Chemistry 102). T hroughout the year. 
Credit three hours a term. First term  prerequisite to second. Open 
only to those students who do not offer entrance chemistry. Hours 
and instructors to be announced.
This course deals with the fundam ental laws and theories of 
chemistry and with the properties of the more common elements 
and their compounds.
G E N E R A L  C H E M I S T R Y  (Chemistry 104). T hroughout the year. 
Credit three hours a term. First term  prerequisite to second. Open 
to those students who offer entrance #chemistry. Hours and instruc­
tors to be announced.
Fundam ental laws and theories of chemistry and the properties 
of the more common elements and their compounds.
G E N E R A L  BIO LO G Y  (Biology 1). T hroughout the year. Credit 
three hours a term; both terms of the course must be completed to 
obtain credit, unless the student is excused by the departm ent. First 
term not prerequisite to second. N ot open to students who have had 
both Zoology 1 and Botany 1. If Biology 1 is taken after either 
Zoology 1 or Botany 1, credit two hours a term. Hours and instruc­
tors to be announced.
An elementary course planned to meet the needs of students 
m ajoring outside of the p lant and anim al sciences; particularly 
adapted as the first year of a two-year sequence in biology for the 
prospective teacher of general science in the secondary schools. T he 
course deals with the nature of life, life processes, the activities and 
origin of living things. I t covers the organization of representative
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plants and animals, including man as an organism, and the p rin­
ciples of nutrition, growth, behavior, reproduction, heredity, and 
evolution.
H U M A N  PH YSIO LOG Y  (Biology 303). E ither term. Credit three- 
hours. Hours and instructors to be announced.
An introductory course designed particularly for students who 
intend to take only one course in physiology, for those who are pre­
paring to teach biology in secondary schools, and for those who 
desire a general knowledge of the physiological processes of the 
hum an body. Lectures, demonstrations, and discussion periods.
HOUSEKEEPING
H O T E L  F U R N IS H IN G  A N D  D E C O R A T I N G  (Household Art 
1 3 0 ). Spring term. Credit two hours. Hotel elective. Advised for 
juniors. Limited to twenty students. Lecture and laboratory, T  T h
10—12. Room 4 0 8 . Assistant Professor W i l k e r s o n .
[H O T E L  T E X T I L E S  (Textiles 140). Fall term. Credit two hours. 
Hotel elective. Not open to freshmen. W F 9-11. Room 278. Pro­
fessor B l a c k m o r e .]  N ot given in 1945-46.
T he purpose of the course is to provide an opportunity for the 
students to become familiar with fabrics used in hotels. Scientific 
data are brought to bear upon the choice of fabrics for specific uses. 
Brief discussions of the opinions of hotel housekeepers concerning 
the selection of fabrics and how they may be expected to wear. A 
two-day trip  is included in January to four or more m anufacturing 
centers to observe designing, weaving, making of certain household 
fabrics, and methods used in preparing fabrics for the retail market.
[H O T E L  HOUSEKEEPING  (Textiles 140a). Spring term. Credit 
one hour. Hotel elective. Open to upperclassmen. Hours to be ar­
ranged.] Not given in 1945-46.
An outline of the responsibilities and techniques of the house­
keeping departm ent; the selection and purchase of equipm ent and 
materials; the selection, training, and supervision of departm ent 
personnel.
[SCMPS A N D  D E T E R G E N T S  (Hotel Adm inistration 145). Fall 
term. Credit one hour. Hotel elective. A lternate Saturdays 10-12. 
M r .  M i l l e r . ]  N ot given in 1945-46.
A detailed analysis of materials and methods used in cleaning and 
m aintaining floors; cleaning bathrooms; washing walls; m aintenance 
and periodic cleaning of other surfaces; and the washing of dishes 
and cooking utensils. T h e  course presents many actual cases, ana­
lyzing causes of trouble and outlining methods of correction.
LANGUAGE AND EXPRESSION
Of the large num ber of courses in composition, in  public speaking, 
and in the literature of the English and other languages open to 
hotel students, only those frequently taken by them  are described. 
Full details regarding the others are given in the Announcement  
of the College of Arts and Sciences. Hours and instructors are to be 
announced each term.
I N T R O D U C T O R Y  COURSE I N  C O M P O SITIO N  A N D  L I T ­
E R A T U R E  (English 2). T hroughout the year. Credit three hours 
a term. Required.
T he course, open to freshmen who have satisfied the entrance 
requirements in English, is a training in reading and writing.
I N T R O D U C T O R Y  COURSE I N  C O M P O SITIO N  A N D  L I T ­
E R A T U R E  (English 2a). Spring term. A repetition of the first term 
of English 2.
T H E  S T U D Y  OF P O E T R Y  (English 15). Spring term. Credit 
three hours. Open to sophomores, and to freshmen who have passed 
the first term of English 2 with a grade of 80 or better. Freshmen who 
have received a grade of 90 or better in the first term  of English 2 
may substitute this course for the second term of English 2 to satisfy 
the requirem ent in English, bu t they are expected in  addition to 
write a formal library paper. Those who pass course 15 may not 
take course 21 for credit, and those who pass course 21 may not take 
course 15 for credit.
PUBLIC SPEAKING  (Public Speaking 1). Fall or spring term. 
Credit three hours. Accepted for required expression. N ot open to 
freshmen.
A course planned to give the fundam entals of speech preparation 
and to develop simple and direct speaking. Study of principles and 
constant practice; readings on public questions; conferences. Stu­
dents with special vocal problems are advised to confer with Assist­
ant Professor T h o m a s  before registering for course 1.
O R A L  A N D  W R I T T E N  EXPR ES SION  (Extension Teaching 
lOf). Fall or spring term. Credit two hours. Open to juniors and 
seniors. T he num ber in each section is lim ited to twenty students. 
Students should consult Professor Peabody for assignment to sec­
tions. Lectures and practice: fall term, T  T h  9, T  T h  11, or W  F 10, 
Roberts 131; spring term, T  T h  9, or T  T h  11, Roberts 131. Criti­
cism, by appointm ent, daily, 8-4, S 8-1. Professor P e a b o d y  and 
M r . -------------------.
Practice in oral and w ritten presentation of topics in agriculture, 
with criticism and individual appointm ents on the technic of public
speech. Designed to encourage interest in public affairs, and, through 
demonstrations and the use of graphic m aterial and other forms, to 
train for effective self-expression in public. Special training is given 
to competitors for the Eastman Prizes for Public Speaking and in 
the Rice Debate contest.
O R A L  A N D  W R I T T E N  EXP RE SS ION  (Extension Teaching 
102). Spring term. Credit two hours. Prerequisite, Extension Teach­
ing 101, of which 102 is a continuation. A part of the work of course 
102 consists of a study of parliam entary practice. Lectures and prac­
tice, W  F 10, or T  T h  10. Roberts 131. Criticism, by appointm ent, 
daily 8-4, S 8-1. Professor P e a b o d y  and M r .------------- .
E L E M E N T S  OF J O U R N A L I S M  (Extension Teaching 1 5 ). Fall 
term. Credit three hours. T  T h  S 1 0 . Roberts 3 9 2 . Professor W a r d .
T he principles of news w riting as applied to agricultural and 
■ home-economics subjects.
FRENCH, F IR S T  COURSE FOR BEG INN E R S  (French 1). Two 
terms. Credit three hours a term. Hours to be arranged.
Students with first-year entrance French should enter the course 
the second term.
FRENCH, SECOND COURSE  (French 3a). Two terms. Credit 
three hours a term. Prerequisite, French 1, or second year entrance 
French. Hours to be arranged.
FR E S H M A N  FRENCH: R E A D I N G  A N D  COM POSITION  
(French 6). Two terms. Credit three hours a term. Prerequisite, 
French 3a, or third year entrance French. Designed prim arily for 
the satisfaction of the Prescribed Subjects in foreign languages. 
Hours to be arranged.
SPANISH,  F IR S T  COURSE FOR B E G INN E R S  (Spanish 1). 
Two terms. Credit three hours a term. Hours to be arranged.
Students entering the University with one u n it in Spanish should 
take the second term of this course.
SPANISH,  SECOND COURSE  (Spanish 3). Two terms. Credit 
three hours a term. Prerequisite, Spanish 1, or second year Spanish. 
Hours to be arranged.
Detailed descriptions of the following additional courses in lan­
guage and expression among the many open to hotel students are 
found in the Announcem ent of the College of Arts and Sciences.
PROSE A N D  CO MPO SITIO N  (English 20).
I N T R O D U C T I O N  TO T H E  D R A M A  (English 23).
I N T R O D U C T I O N  T O  SHAKESPEARE  (English 24).
T H E  E NGLISH RENAIS SA NCE  (English 33).
A M E R I C A N  L I T E R A T U R E  (English 39).
T H E  M O D E R N  EN G L IS H  N O V E L  (English 40a).
T H E  M O D E R N  A M E R I C A N  N O V E L  (English 40b).
SHAKESPEARE  (English 61).
RESERVE OFFICER T R A IN IN G
An Army Reserve Officers T ra in ing  Corps is m aintained in peace 
times at Cornell University. Young men enrolled as freshmen and 
sophomores in the D epartm ent of Hotel A dm inistration take the 
two years of basic m ilitary science and tactics. As juniors they are 
eligible for enrollm ent in the advanced course, described below, 
receiving academic credit therefor and with compensation from the 
Government known as comm utation of subsistence, approxim ating 
$140 for the full two-years course. U pon completion thereof they 
receive reserve officer commissions in the field artillery or the quar­
termaster corps.
BASIC COURSE  (M ilitary Science and Tactics 1). Required. T he 
complete course covers two years. Every able-bodied male student 
who is an American citizen, a candidate for a baccalaureate degree, 
who is required to take five, six, seven, eight, or more terms in resi­
dence (or the equivalent in scholastic hours), m ust take, in addition 
to the scholastic requirem ents for the degree, one, two, three, or four 
terms, respectively, in the D epartm ent of M ilitary Science and T ac­
tics. M T  W  or T h  1.40-4.10 p.m. Barton Hall.
T he requirem ents in M ilitary Science and Tactics must be com­
pleted in the first terms of residence; otherwise the student is not 
perm itted to register again in the University w ithout the consent of 
the University Faculty.
T he course of training is that prescribed by the W ar Departm ent 
for Senior Division Units of the Reserve Officers T ra in ing  Corps for 
basic students. Instruction is offered in Field Artillery. For details 
concerning the course, see the Announcement  of the Department of 
Military Science and Tactics.
Advanced standing. W ith the approval of the D epartm ent of M ili­
tary Science and Tactics, credit may be allowed a student for all or 
part of the Basic Course requirem ent, upon presentation of evidence 
of satisfactory work completed in an approved institution.
2. ADVAN CED  COURSE.  Elective. T hroughout the year. Credit 
two hours a term. T he complete course covers two years. Prerequisite, 
course 1. Five hours a week, and in addition attendance at a summer 
training camp of six-weeks duration. Hours by assignment. Barton 
Hall.
T he course of training is that prescribed by the W ar D epartm ent 
for Senior Division Units of the Reserve Officers T ra in ing  Corps for 
advanced students. Instruction is offered in  Field Artillery and the 
Quarterm aster Corps.
Upon successful completion of the advanced course a student may 
be commissioned as a Reserve Officer of the U nited States Army, in 
the appropriate arm, upon the recommendation of the Professor of 
M ilitary Science and Tactics. For details concerning the course, see 
the Announcement of the Department of Military Science and 
T  actics.
Course 2 may be elected only by permission of the Professor of 
Hotel Adm inistration and of the Professor of M ilitary Science and 
Tactics.
A Naval Reserve Officers T ra in ing  Corps will be established at 
Cornell University November 1, 1945.
PHYSICAL T R A IN IN G
By action of the University Faculty all undergraduate students 
are required to take physical training during their first four terms 
of residence.
All new students must make appointm ents at Barton Hall during 
the registration days for a thorough physical examination to be made 
sometime in their first term of residence. Such examinations are re­
peated thereafter as there are indications that they are needed. 
Seniors are required to make an appointm ent during the registration 
days of their last term of residence for a physical examination. They 
will receive an analysis and evaluation of the past health record, 
present health status, and a suggested program for future health care!
PHYSICAL T R A I N I N G  FOR M E N  (J UN IORS  and SENIORS)  
(Physical T rain ing  3). Building-up and corrective exercises, as pre­
scribed by the medical examiners as a result of the physical exami­
nation required of all students in the University. M r .  K r a f t .
BO NIN G,  W R E S T L IN G ,  A N D  FENCING  (Physical T ra in ing  
4). Instruction 3-6 daily except Saturday. Messrs. W o l f , O ’C o n n e l l , 
C o i n t e , and L i t t l e .
PHYSICAL E D U C A T I O N  FOR W O M E N  (Physical T ra in ing  6) 
(Freshmen). T hroughout the year. T hree periods a week. Misses 
B a t e m a n , A s h c r o f t , A t h e r t o n , and D o r n e y , and Mrs. B a ir d .
PHYSICAL E D U C A T I O N  FOR W O M E N  (Physical Education 7) 
(Sophomores). T hroughout the year. Misses B a t e m a n , A s h c r o f t , 
A t h e r t o n , and D o r n e y , and Mrs. B a ir d .
T he year is divided into quarters: outdoor seasons in spring and 
fall, two indoor seasons during the winter. Activities include: arch­
ery, badm inton, baseball, basketball, canoeing, fencing, fundam en­
tals, folk, tap, and m odern dance, field hockey, golf, individual gym­
nastics, outing, riding, riflery, soccer, swimming, tennis, volleyball.
M I L I T A R Y  P R E V E N T I V E  MED ICINE  (Hygiene 7). Spring 
term. Credit two hours. Prerequisite, M ilitary Science and Tactics, 
Basic Course 1. T  T h  12. Stimson G 1. Assistant Professor D e y o e .
A study of the principles of m ilitary hygiene and sanitation as 
applied to perm anent and temporary m ilitary camps.
STU D EN T A CTIVITIES
Students enrolled in the four-year course in H otel Adm inistration 
are members of the Cornell University undergraduate body. As such 
they participate in all the customary student activities; they rep­
resent the University on athletic teams, are members of the musical 
clubs, are cadet officers in the Reserve Officers T ra in ing  Corps, and 
hold office on the boards of student publications. They are eligible to 
membership in the social fraternities and the appropriate honorary 
fraternities. They conduct among themselves a num ber of special 
enterprises in addition to those of the University as a whole. Every 
student is a member of the Cornell H otel Association. Upper-class- 
men who distinguish themselves in student projects win member­
ship in Ye Hosts, the recognition organization. Ye Hosts act as a 
reception committee for the new students and for visiting hotelmen.
Veterans, as students in the departm ent, are eligible to receive 
assistance under the Veterans Adm inistration.
U nder the auspices of the Cornell Hotel Association informal 
teams are organized to represent the hotel course in intram ural 
sports, a predom inant feature of Cornell athletic activity. T he As­
sociation is responsible for the Ezra Cornell Hotel-for-a-Day, a 
project in connection with which the students organize and finance 
a hotel operating company, take over one of the University build­
ings, and open and run  it as a hotel for a day with all the appropri­
ate ceremony. They plan, prepare, and serve w ithout assistance an 
elaborate “opening” dinner attended by leading hotelmen.
Each year a group of upper-class students is taken to New York 
City to attend the convention of the New York State Hotel Associ­
ation, to visit the N ational Hotel Exposition, and to make a tour of 
inspection of m etropolitan hotels. Groups also attend the Midwest 
Hotel Exposition in Chicago, the New England H otel Exposition in 
Boston, and the New Jersey H otel Exposition in A tlantic City. T he 
students participate in social functions associated with the conven­
tions. W ith the alum ni organization, the Cornell Society of H otel­
men, they entertain at smokers the hotelmen who are attending the 
conventions.
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PLACEM ENT SERVICE
In cooperation with the Cornell Society of Hotelm en the office of 
the hotel departm ent m aintains an active and aggressive placement 
service to assist students in obtaining hotel jobs during the summer 
and to assist graduates in making contacts for perm anent positions. 
A feature of the placement work is the development, through the 
annual Ezra Cornell opening, and the attendance at hotel conven­
tions and similar functions, of numerous contacts between students 
and hotelmen. As a result, the students and new graduates have an 
extensive acquaintance among prospective employers.
Before the war the Waldorf-Astoria in New York and the May­
flower Hotel in W ashington offered a two-year “interneship” to 
leading members of each senior class. I t  is expected that these ar­
rangements will now be renewed. T he “interne” works in each de­
partm ent of the hotel and thus receives training and experience in 
all of the operations of a large well-managed hotel organization. T he 
“in terne” receives appropriate compensation during his service, and 
at the close thereof is free either to accept perm anent employment 
with the cooperating hotels or with other hotel organizations.
Favored as it is by the endorsement of the American Hotel Associ­
ation, the hotel departm ent and its work is known to all im portant 
hotelmen. Many of them contribute instruction either directly or 
through members of their staffs. Consequently, Cornell hotel grad­
uates have been well received in the industry. Many of the graduates 
have themselves already attained posts of sufficient im portance to 
enable them to place some of their younger associates. Despite the 
fact that the hotel business was severely h it by the depression of the 
thirties, positions were consistently available for all graduates. Be­
fore the war the percentage of employment ranged around 98 and 
99. Occasionally, at the close of resort seasons, it dropped to 95 or 
96; at three times it actually reached 100.
T he first Cornell hotel class was graduated in 1925, with eleven 
members. On May 1, 1941, the last pre-war count, there were 465 
living graduates. Of these, all but three, or less than 1 per cent, were 
then reported as employed; 80 per cent were employed in hotel, 
restaurant, club, or allied work, 20 per cent were managers or chief 
executives, twelve persons owned or leased their own properties, and 
five opet ated chains of three or more hotels. Average reported earn­
ings, including a fair cash value of maintenance, ranged from $35 
a week for men in their first year out to $150 a week for those in the 
oldest class, that of 1925.
T he partial list below as of 1941 gives an indication of the types 
of positions held by graduates in peace time. A complete list and 
an analysis of earnings is published in the Directory of the Cornell 
Society of Hotelmen, copies of which are available on request
EXECUTIVE POSTS HELD BY GRADUATES 
H O TELS
Adams, B. B„ ’37, V ice-President and  M anaging-D irector, H otel Beechwood, 
Sum m it, New Jersey.
A lexander, W . A-, ’36, G eneral M anager, H otel Dudley, Brookings, South Dakota;
and H otel G eneral Beadle, M adison, South Dakota.
Am berg, E. L„ ’32, M anager, H otel M arie A ntoinette, New York City.
Arbogust, Mrs. J. B., ’30, P roprie to r, Sawbill Lodge, T ofte , M innesota.
B abbitt, F. M., ’38, M anager, H otel Colum bus, H arrisburg , Pennsylvania.
Baker, K. W., ’29, G eneral M anager, T h e  T raym ore, A tlantic  City, New Jersey. 
Barns, G. R ., ’35, M anager, H otel Rowe, G rand R apids, M ichigan.
B enner, D. L., ’34, M anager, Sun Valley Lodge, Sun Valley, Idaho.
Bentley, L. V., ’33, M anager, Molly P itcher H otel, Carlisle, Pennsylvania.
Bevier, R . H ., ’32, M anager, H otel Fairm ont, Fairm ont, W est V irginia.
Binns, J . P., '28, V ice-President and  G eneral M anager, H otel Stevens, Chicago, 
Illinois.
Boggs, R. H ., ’26, M anager, H otel Kennewood, E lizabethtow n, Pennsylvania. 
Bostrom, E. L., '37, M anager, H otel H u ron , Ypsilanti, M ichigan.
Bovard, W . T „  ’26, Sum m er: G eneral M anager, Graystone In n , R oaring  Gap, 
N orth  C arolina. W in ter: G eneral M anager, R iom ar C lub, Vero Beach, Florida. 
Briggs, F. H „  ’35, Presiden t and  M anaging D irector, Hosts Inc. Hotels, Springfield, 
Massachusetts.
B right, T . M., ’27, P roprie to r, T h e  C olonial T errace  H otel, A tlan ta , Georgia. 
B uddenhagen, A. E., ’27, M anaging-D irector, H otel T ou ra in e , Buffalo, New York. 
B urdge, E. E., ’30, M anager, H otel Anthony-W ayne, H am ilton , Ohio.
Claycomb, R . O., ’27, M anager, Pennsylvania H otel, Bedford, Pennsylvania.
Cole, (. W ., ’30, M anager, H otel General B rodhead, Beaver Falls, Pennsylvania. 
C onner, J . W „ ’40, M anager, H otel Uncas, Silver Bay-on-Lake George, New York. 
C randall, J . M., ’25, M anaging-D irector, H otel H illsboro, T am p a, F lorida.
Culver, R . D., ’36, M anager, Plotel Sovereign, Chicago, Illinois.
Dayton, H . L., ’28, O w ner and  O perator, D ayton H otels Com pany, Albany,
Georgia.
Deveau, T . C., ’27, R esident M anager, Em pire H otel, New York City.
Faiella, J . P., ’38, M anager, H otel Embassy, T am p a, Florida.
Fassett, J. S., 3rd, ’36, P roprie to r, Jefferson H otel, W atkins G len, New York.
Gibbs, L. C„ ’26, Supervisor, H otel Division, New York L ife Insurance Com pany, 
New York City.
G orm an, W. P., ’33, M anager, Penn-A lto, A ltoona, Pennsylvania.
Gray, F., ’34, R esident M anager, George W ythe H otel, W ytheville, V irginia. 
G rosjean, P. R ., '35, Lessee, H otel W agner, Penn Yan, New York.
H ahn , L. E„ ’33, M anager, T h e  A dm iral H otel, M inneapolis, M innesota.
H artn e tt, P. F„ '34, M anager, H otel A lbert, New York City.
Hodges, R . C., ’35, M anager, E lkhart H otel, E lkhart, Ind iana.
H olding, R ., ’32, M anager, H otel W ellington, A lbany, New York.
H ougen, R . T ., ’35, M anager, Boone T avern , Berea College, Berea, Kentucky. 
Irw in , R . P., ’33, M anaging-Director, H otel Secor, T oledo, O hio.
Jennings, C. A., '25, H otel E lton, W aterbury , C onnecticut.
Jones, O. B., ’34, M anager, Roosevelt Field In n , M ineola, Long Island, New York. 
Just, P. O., ’34, M anager, Osthoff H otel, E lkhart Lake, W isconsin.
Kemmotsu, K., ’28, M anager, Tokyo Railway H otel, Tokyo, Jap an .
Kenaga, A. C., ’35, M anager, W ade Park  M anor, Cleveland, O hio.
Knipe, J . R ., ’31, M anager, T id e  M ill, Southport, Connecticut.
Levy, L. H ., '30, M anaging-Director, H otel C laridge, M em phis, Tennessee.
I.ewis, R . W ., ’30, M anager, New C apitol H otel, F rankfort, Kentucky.
M acDonald, U. A., '38, H otel Cadillac, Rochester, New York.
M cGinn, J. P., ’31, Executive Offices, T angney-M cG inn H otel Com pany, Des 
Moines, Iowa.
M acLennan, H . A., ’26, R esident M anager, H otel Royal C onnaught, H am ilton , 
O ntario , Canada.
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M acNab, J. K., ’38, P roprie to r, H otel Prince, Bismarck, N orth  Dakota.
M acNab, R. B., ’36, P roprie tor, B axter H otel, Bozeman, M ontana.
M artin , T . W., ’32, M anager, T h e  Shenandoah, M artinsburg, W est V irginia. 
Merrick, A. B„ ’30, M anager, T h e  Roger Sm ith H otel, W hite Plains, New York. 
M iner, F. L., '26, Sum m er: M anager, Spruce Po in t Inn , B oothbay H arbor, M aine.
W inter: M anager, H otel O rm ond, O rm ond Beach, Florida.
M oon, H . V., ’30, O w ner, Pisgah N ational Forest Inn , Asheville, N orth  C arolina; 
Lessee, Cliff Dwellers Inn , Chim ney Rock, N orth  Carolina; Executive Vice 
President and G eneral M anager, R ainbow  Springs, Inc., D unnellon , Florida. 
M unns, R. B., ’27, P roprie tor, Colem an H otel, Lewistown, Pennsylvania.
M untz, W. E., ’33, Ow ner and P roprie to r, New R ichm ond H otel, Seattle, W ash­
ington.
Newcomb, J. L., ’27, M anager, DeSoto Beach H otel, Savannah, Georgia.
N orton , C. G., ’38, M anager, T h e  Loomarwick, New Preston, Connecticut. 
Oehlschlaeger, F. J„  ’33, M anager Seneca H otel, Geneva, New York.
O ’R ourk, J . C., ’32, M anager, H otel Samuels, Jam estow n, New York.
Perry, J. F., ’30, M anager, Parker Inn , Albion, M ichigan.
Pew, R. H ., ’33, M anager, Lora Locke H otel, Dodge City, Kansas.
R am age, E. D., ’31, M anager, H illcrest H otel, T oledo, Ohio.
Ready, F. A., ’35, M anager, H otel Concourse Plaza, New York City.
R edington, R. E., ’32, M anager, H olland  H otel, D u lu th , M innesota.
Reynolds, H. E., ’25,,M anager, H otel Royal, F ron t Royal, V irginia.
R obinson, J. F., ’36, Lessee, Elvin Lodge, Mt. Pocono, Pennsylvania.
Rooney, G. F., jr., ’33, O perator, H otels Flora Villa and G raym ont, C incinnati, 
Ohio.
Rose, R. A., ’30, P roprie to r, H otel W eber, Lancaster, Pennsylvania.
Sayles, C. I„  ’26, M anager, Star Lake In n , Star Lake, New York.
Schoenbrunn, L. E„ ’40, M anager, H otel H averford C ourt, H averford, Pennsyl­
vania.
Seneker, V. M., ’35, M anager and Vice-President, H otel Bristol, Bristol, Virginia- 
Tennessee.
Shea, J. L., ’26, M anager, T h e  Grosvenor, New York City.
Shields, W. W., ’33, M anager, H otel Pontiac, Oswego, New York.
Sm ith, H . A., ’30, M anager, H otel Essex, Ph iladelph ia , Pennsylvania.
Sm ith, J. B., ’31, M anager, Plaza A partm en t H otel, H ouston, Texas.
Sm ith, M. C„ ’32, President, H otel Kirkwood, Cam den, South Carolina.
Snyder, V. T ., ’35, M anager, H otel W hite, New York City.
T rie r, R. C., ’32, M anager, H otel M urray, New York City.
T u rn e r, F. M., ’33, M anager, G ladstone H otel, Casper, W yoming.
Tyo, R. E., ’27, M anager, Hotel A llerton, Cleveland, Ohio.
Vestal, R. B., ’35, M anager, Doucuff H otel, Douglas, Georgia.
Vinnicombe, E. J., j r . , ’33, R esident M anager, H otel Pu ritan , Boston, Massachusetts. 
W ashburn, W. C., ’40, M anager, H otel Upson, T hom aston, Georgia.
W elt, H. E., ’34, M anager, H otel M cLure, W heeling, W est Virginia.
W hiteh ill, R. K., ’39, M anager, H otel Hawkeye, B urlington, Iowa.
W illiam s, H . B., ’30, M anager, H otel Dodge, W ashington, D. C.
W illiam s, R. W., ’35, M anager, W alnu t Park Plaza H otel, Ph iladelph ia , Pennsyl­
vania.
.RESTA URAN TS
Allison, N. T ., ’28, M anager, Stouffer’s R estauran t, P ittsburgh , Pennsylvania. 
B irdsall, J. F., ’35, In  charge of Commissary, T e llin g  Belle V ernon Com pany, 
Cleveland, Ohio.
B lankinship, W. C., ’31, M anager, Stouffer’s R estauran t, C leveland, Ohio.
Bullock, J . A., ’32, M anager, Commissary D epartm ent, P ruden tia l Life Insurance 
Company, Newark, New Jersey.
Dillenbeck, H. A., ’37, M anager, H o t Shoppes, W ashington, D. C.
D unlap, A. W., ’25, Supervisor, O perators Q uarters, New Jersey Bell T elephone 
Com pany, Newark, New Jersey.
D unn, K., Miss, ’38, M anager, R anch T avern , Berlin, New York.
D unn, P. A., ’37, M anager, F ried ’s, P h iladelph ia , Pennsylvania.
D unnack, G. B., ’30, M anager, H o t Shoppes, W ashington, D. C.
Faber, E. C., ’28, P roprie to r, Faber’s Bakery, Buffalo, New York.
F ertitta , I. A., ’39, M anager, A nthony’s R estau ran t, W oodm ere, New York.
G illette , C. J., ’28, Proprietor-M anager, G ille tte’s Cafeteria, Ithaca, New York. 
G illette, K. P., ’28, Proprietor-M anager, G ille tte ’s Cafeteria, E lm ira, New York. 
H eilm an, H. R., ’39, M anager, H eilm an’s M arine G rill and D ining Room , Lorain, 
Ohio.
H erm an, B. C., ’39, In  charge of D airy Bar, H otel State College, State College, 
Pennsylvania.
K ahrl, W. L., ’35, M anager, H o t Shoppes, W ashington, D. C.
King, F. M., '34, M anager, H o t Shoppes, B altim ore, M aryland.
Lucha, A. M„ ’35, Commissary Supervisor, R avenna O rdnance, R avenna, Ohio. 
Steinberg, R. W., ’29, M anager, Stouffer’s R estau ran t, New York City.
Swanson, D. C., ’28, Vice-President and G eneral M anager, H u y ler’s R estauran t, 
New York City.
T aylor, E. J., ’37, P roprie tor, “D utch C upboard ,” D ow nington, Pennsylvania. 
Terw illiger, E., ’28, M anager, Stouffer’s R estau ran t, D etro it, M ichigan.
V illepigue, A. H ., '27, P roprie to r, V illipigue’s In n , Sheeps H ead Bay, New York. 
W aldron, J. H „ ’34, M anager, Seiler’s, Fram ingham  C entre, M assachusetts.
W egner, N. E., ’27, M anager, Bishop Cafeteria, Rockford, Illinois.
W ladis, A. N., ’39, M anager, O riole C afeteria, Baltim ore, M aryland.
CLUBS
Boyer, M. L., ’35, M anager, Brookside C ountry C lub, C anton, Ohio.
Burns, T . C„ ’36, M anager, University C lub, C incinnati, Ohio.
Coats, C. C., ’33, M anager, University C lub, Syracuse, New York.
Corwin, C. D., jr., ’35, M anager, M oraine C ountry C lub, D ayton, Ohio.
Frazer, H. E., ’34, M anager, Carm el C ountry  C lub, Carm el, New York.
G albraith , H . M„ ’35, M anager, P u tnam  County C ountry  C lub, M ahopac, New 
York.
H arring ton , A. A., ’30, M anager, Bellerive C ountry  C lub, N orm andy, M issouri. 
Jackson, H. S., ’32, M anager, M ontclair Golf C lub, M ontclair, New Jersey.
K etterer, V. M., ’37, M anager, Fairfield C ountry  H u n t C lub, W estport, C onnecticut. 
Love, H. B., ’27, M anager, W heeling C ountry C lub, W heeling, W est V irginia.
Love, R. E., ’30, M anager, Beechm ont C ountry C lub, Cleveland, Ohio.
M erwin, E. O., ’36, M anager, Oakwood C ountry C lub, C leveland H eights, Ohio. 
M iddleton, J . C., ’36, M anager, Mohawk Golf C lub, Schenectady, New York.
Olsen, E. L., ’36, M anager, Brooklea C ountry C lub, Rochester, New York.
Pentecost, W. I., ’33, M anager, Scranton C lub, Scranton, Pennsylvania.
R eber, J . G., ’40, M anager, T ren to n  C ountry  C lub, T ren to n , New Jersey.
Sanborn, A. F., ’37, M anager, Cosmos C lub, W ashington, D. C.
Shanley, E. M., ’30, M anager, U niversity C lub, Cleveland, Ohio.
Slack, j .  L., ’26, M anager, U niversity C lub, P ittsburgh , Pennsylvania.
Switzer, W. D., ’35, M anager, A lbany C ountry C lub, Albany, New York.
T aft, A. V., ’26, M anager, N orth land  C ountry C lub, D u lu th , M innesota.
T rau b , G. F„ ’31, M anager, E lm ira City C lub, E lm ira, New York.
W aldron, P. A., ’35, M anager, Q unnipiack  C lub, New H aven, Connecticut.
W estfall, H. E„ ’34, M anager, U niversity C lub, A lbany, New York.
D O R M IT O R IE S AND UNIONS
Clem ent, C. A., ’28, Steward and Housekeeper, H averford  College, H averford, 
Pennsylvania.
H annum , P. C., ’33, Commissary Officer, C ulver M ilitary Academy, Culver, 
Ind iana.
Miller, W. H., jr., ’38, Assistant to H ousing D irector, N orthw estern University, 
Evanston, Illinois.
M inah, T . W., '32, M anager, D ining Rooms, Faunce House, Brown University, 
Providence, R hode Island.
Shaw, M. R., ’34, M anager, R esidential H alls, Cornell University, Ithaca, New 
York.
Stewart, G. E., ’39, Steward, Perkiom en School for Boys, Pennsburg, Pennsyl­
vania.
W hiting, E. A., ’29, Assistant D irector, W illard  S traight H all, Ithaca, New York. 
W illiam s, Miss G., ’32, M anager, A lum ni Residence H all, New York State Teachers 
College, Albany, New York.
W AR SERVICE
Since the war began Cornell hotelmen have distinguished them­
selves in the various services. Of the 910 members of the Cornell 
Society of Elote’lmen, organization of the alumni, 728 were known 
to have been in uniform  June 1, 1945; 345 in the Army; 140 in the 
Army Air Corps; 175 in the Navy; 23 in the Marines; 9 had given 
their lives, and 7 were missing.
Extensive use of their technical training was made by the grad­
uates: 72 were in the Army Quarterm aster Corps, 27 in the Air 
T ransport Command, and 89 in the Naval Supply Corps.
T he following ranks were represented:
A rm y
Majors
First L ieutenants
Officer
Rank U n k n o w n ............................  4 345
A rm y A ir Corps
4 L t.-C o lo n e ls ......................... ......... 2
12 Majors ................................... ......... 13
42 C a p ta in s ................................ ......... 33
68 First L ieutenants ............. ......... 17
61 Second L ieu tenan ts ......... ......... 27
4 Flight O fficers..................... ......... 7
150 C a d e ts .................................... ......... 6
Non-Commissioned .......... ......... 35
Navy
Lieutenants (j.g.).. ■
Non-Commissioned
Marines
3 C aptains ......................................... 3
35 First L ieutenants ........... ........... 5
59 Second L ie u te n a n ts .......... ........... 6
37 Officer C andidates ......... ........... 2
35 Non-Com m issioned ........ .........•. 5
1 R ank U n k n o w n ................. ........... 2
3
2 175 _
23
C anadian Navy .....................
Coast G uard  ....................................................................................................................... 7
M erchant M arine ............................................................................................................ 2
Discharged ..........................................................................................................................  17
Missing in  Action ............................................................................................................  7
Killed in Service ..............................................................................................................  9
Prisoners of W a r ..............................................................................................................  2
B ranch U nknow n ............................................................................................................ 1
T o ta l . 728
A D M I S S I O N
A d m is s io n  to  th e  C o u r s e  i n  H o t e l  A d m i n i s t r a t i o n  is g r a n t e d  to  th e  
p r o s p e c t iv e  s t u d e n t  w h o  m e e ts :
A . T h e  r e g u l a r  a c a d e m ic  e n t r a n c e  r e q u i r e m e n t s ,  a n d
B . T h e  r e q u i r e m e n t s  i n  p e r s o n a l  q u a l i f i c a t i o n s .
A. ACADEMIC REQUIREMENTS
T h e  a p p l i c a n t  m u s t  h a v e  c o m p le te d  a  s e c o n d a r y - s c h o o l  c o u r s e  a n d  
m u s t  o f fe r  f i f te e n  u n i t s  o f  e n t r a n c e  c r e d i t  i n c l u d i n g  E n g l i s h ,  f o u r  
y e a r s  ( t h r e e  u n i t s ) ,  a n d  m a th e m a t i c s ,  tw o  u n i t s .  T h e  r e m a i n i n g  u n i t s  
a r e  to  b e  s e le c te d  f r o m  th e  f o l lo w in g  l is t .  T h e  f ig u re s  i n  p a r e n t h e s i s  
f o l lo w in g  e a c h  s u b j e c t  i n d i c a t e  i ts  v a lu e  i n  e n t r a n c e  u n i t s  a n d  s h o w  
th e  m i n i m u m  a n d  th e  m a x i m u m  a m o u n t  o f  c r e d i t  a l lo w e d  i n  th e  
. s u b je c t .
1. English, 4 years............... :  (3) 10. Physics ...............................................m
2. 1st to 3d Year Greek-)- (1 ,2 ,3 ) 11. Chem istry ....................................  (1)
3. 1st to 4th Year L a t in f  (1,2, 3,4) 12. Physical G eography  ! (i/1 -1)
4. 1st to 4 th  Year G e rm an f. .(1 ,2 , 3,4) 13. Biology*..............     . . ( \ )
5. 1st to 4th Year F re n c h f . . .(1 ,2 , 3,4) 13a. G eneral Science........................  (1)
6. 1st to 4th Year Spanishf. .(1 ,2 ,3 ,4 )  14. Botany*...................  (4 -1 )
7. 1st to 3d Year I ta l ia n f ............. (1 ,2 ,3) 14a. Zoology* ................  (C t-l)
8a. A ncient H istory........................... ( l^ - l)  15. B o o k k eep in g ...............................(4 -1 )
8b. E uropean H istory....................... ( i/j-I)  16. A griculture, Hom e
8c. English H istory  (i/2- l )  Econom ics................................(iZ-4)
8d. Am erican H istory and  C ivics.(l/^-l) 17. D raw ing ................................. (1/2-1)
9a. E lem entary A lgebra .......................... (1) 18. M anual T ra in in g ....................'( 4 - 1 )
9b. In term ed ia te  A lgebra .................... (1) f Any high-school subject o r j
9c. Advanced A lgebra  (i/£) 19.j subjects no t already used (1/4—2)
9d. Plane G eom etry ...............................(1) l a n d  acceptable to the U n i-f
9e. Solid G eom etry ............... „  (i/2) [versity .
91. P lane T rigonom etry ...................(i/£)
A  c a n d i d a t e  m a y  o b t a i n  c r e d i t  i n  t h e  s u b je c t s  h e  w is h e s  to  p r e s e n t  
f o r  a d m is s io n  in  o n e  o r  m o r e  w a y s , a s  fo l lo w s :
1. B y  p r e s e n t i n g  a n  a c c e p ta b le  s c h o o l  c e r t i f ic a te .
H ig h - s c h o o l  a n d  o t h e r  p r e p a r a t o r y  w o r k  is a p p r a i s e d  b y  t h e  D i ­
r e c t o r  o f  A d m is s io n s .  C r e d e n t i a l s  s h o u l d  b e  s e n t  to  h i m  a t  M o r r i l l  
H a l l ,  I t h a c a ,  N e w  Y o rk .
2. B y  p a s s in g ,  in  th e  r e q u i r e d  s u b je c t s ,  t h e  e x a m i n a t io n s  o f  th e  
C o l le g e  E n t r a n c e  E x a m i n a t i o n  B o a r d .
3. B y  p a s s in g  th e  n e c e s s a ry  R e g e n t s  e x a m i n a t io n s .
S in c e  s t u d e n t s  e n r o l l  f o r  t h e  w o r k  i n  H o t e l  A d m i n i s t r a t i o n  a t  
C o r n e l l  U n iv e r s i ty  f r o m  a l l  p a r t s  o f  t h e  U n i t e d  S ta te s  a n d  f r o m  o t h e r  
c o u n t r i e s ,  a n d  s in c e  t h e  s u b je c t s  o f  s tu d y  a v a i l a b l e  to  s t u d e n t s  i n  th e  
h i g h  s c h o o ls  v a r y  f r o m  s e c t io n  to  s e c t io n ,  t h e  p r o s p e c t iv e  s t u d e n t  is 
a l lo w e d  w id e  f r e e d o m  in  t h e  c h o ic e  o f  h i s  h ig h - s c h o o l  s u b je c ts .  O n ly  
E n g l i s h ,  o b v io u s ly  v a lu a b l e ,  a n d  th e  m i n i m u m  m a t h e m a t i c s  n e c e s ­
s a ry  f o r  th e  i m p o r t a n t  r e q u i r e d  s e q u e n c e  o f  c o u r s e s  i n  e n g in e e r i n g  
a r e  s p e c if ie d .  S t u d e n t s  a n d  v o c a t i o n a l  a d v is e r s  s h o u l d  n o t ,  h o w e v e r ,
* If an applicant has counted Biology (1), he may not also offer Botany (14) or Zoology (54) 
t One year of a single language by itself will not be counted.
be misled by this freedom. T he curriculum  in hotel adm inistration 
includes a num ber of rigorous courses in accounting, science, and 
engineering, and, while the committee on admissions gives due 
weight to the more personal factors, it insists, for the protection of 
the prospective student, on evidence of good scholastic ability, — 
ability to carry an exacting college program.
For those students who attend the larger high schools with a 
wealth of offerings, some suggestions as to choice of studies may be 
welcome. T he committee believes that a sequence of study of at least 
three years of a foreign language is likely to be useful to the hotel- 
m an or restaurateur and that its completion is an evidence of scho­
lastic ability. Two years of a language are of much less value than 
three, and one year of a single language is not acceptable. >
A three- or four-year sequence in mathematics is also evidence 
of good workmanship. Trigonom etry is useful in the engineering 
courses. Of the sciences, physics, as an additional foundation for 
the engineering, and chemistry, are preferred. Some history should 
be included.
In  the selection of a preparatory course, consideration should be 
given to the student’s interests and the school’s facilities. I t may be, 
nevertheless, that the following suggested preparatory program will 
be helpful to the adviser, the parent, and the student.
English, th ree  un its  (four years) the  studen t and the  facilities of the
Foreign language, three  units school
French, G erm an, Spanish, o r L atin . Science, two units 
M athem atics, th ree  units Physics (helpful in the engineering);
Algebra, and Plane Geom etry. Also, C hem istry (helpful w ith foods work);
if possible, T rigonom etry, Advanced G eneral Science; Biology (helpful
Algebra, o r Solid Geom etry w ith foods work)
History, a t least one u n it Electives, enough un its to m ake the
Chosen according to the  interest of to ta l fifteen.
B. PE RSO N A L R E Q U IR E M E N T S
As more applicants can meet the academic requirem ents stated 
under A than can be accommodated, the Faculty attempts to choose 
through a Committee on Admissions (whose decisions are final) those 
likely to profit most by the instruction offered. Prospective students 
in H otel A dm inistration who are able to, or expect to be able to, 
meet the academic requirem ents of the 'College should therefore 
present to the Director of Admissions, on blanks provided by him, 
evidence of their qualifications for admission to the hotel course. 
T he committee notes the content of the preparatory courses; con­
siders all available evidence with regard to character, scholarship, 
seriousness of purpose, and fitness for hotel work; and on the basis 
of this evidence selects the applicants to be admitted.
S U P P L E M E N T A R Y  RU LES G O VERNING A D M ISSION
1. Every candidate for admission must deposit $25 with the Treas­
urer. A check, draft, or order should be payable to Cornell University
and should be sent to I lie Office of Admissions, Cornell University. 
T he deposit must be made not later than August 1 if the candidate 
is to be adm itted in October and not later than January 1 for 
admission in February.
If the  candidate m atriculates, the  deposit will be credited to his account, $10 
tor the m atricu lation  fee and $15 as a guaran tee  fund , w hich every underg raduate  
studen t is requ ired  to m ain tain  and w hich is to be re funded  upon  his g raduation  
or perm anent w ithdraw al, less any indebtedness to th e  University.
If admission' is denied a candidate, the  deposit is re funded  in  fu ll a t any time.
A candidate may w ithdraw  the application  for admission, b u t a charge of $10 
is regularly  m ade for accrued expenses unless the  application  is w ithdraw n and 
a refund  of the  deposit in fu ll is claimed before the due date, w hich is O ctober 1. 
If an application  is no t w ithdraw n u n til afte r the due  date , b u t is w ithdraw n 
before October 31, the $10 charged for accrued expenses is deducted  and  $15 of 
the deposit is refunded. No refund  is m ade to an  app lican t who w ithdraw s the 
application  a fte r O ctober 31.
In  the case o f applications for admission in M arch, a w ithdraw al a fte r Jan­
uary 1 incurs the regu lar charge of $10, and no refund  is m ade for w ithdraw al 
after January  31.
2. Every candidate for m atriculation must subm it to the Director 
of Admissions a satisfactory certificate of vaccination against small­
pox, preferably not later than August 1 if he is to be adm itted in 
October, or not later than January  1 if he is to be adm itted in 
February. It will be accepted as satisfactory only if it certifies that 
within the last five years a successful vaccination has been performed 
or three unsuccessful attempts at vaccination have been made.
4. Every candidate for admission must file with his application at 
the office of the Director of Admissions either a certificate of good 
moral character or, if he has attended some other college or u n i­
versity w ithout graduating from it, a certificate of honorable dis­
missal from it.
REQU IREM ENTS FOR G RAD U A TION
Students regularly enrolled in the courses in Hotel Adm inistration 
are candidates for the degree of bachelor of science.
T- he requirem ents are the completion, with a general average 
grade of seventy, of one hundred and twenty hours, required and 
elective, as set forth below; the completion, before the last term  of 
residence, of sixty points of hotel-practice credit as defined on page 
48; and the completion, during the first terms of residence, of the 
University requirem ents in military science and tactics (page 30) and 
physical training (page 31).
A suggested program of courses arranged by years appears on 
pages 42 to 44. T he specifically required courses, there indicated, 
account for seventy of the total of one hundred and twenty hours. 
Fiom the list of hotel electives (page 44), some com bination of 
courses the credit for which totals at least twenty-four hours is also 
to be taken. T he rem aining twenty-six hours may be earned in 
courses chosen at will, with the approval of the adviser, from courses
ADVANCED STANDING 41
offered by any college of the University, provided only that the 
customary requirem ents for admission to the courses chosen are met.
Credit earned in the courses in M ilitary Science and Tactics, re­
quired of all physically fit men students, except certain classes of 
veterans, may be counted in the twenty-six hour group of free elec­
tives. Both men and women students are required by the University 
Faculty to take courses in physical education, but no credit against 
the academic degree requirem ent is allowed for these courses.
ADVANCED STANDING
W ith the approval of the Committee on Admissions students may 
be adm itted to the hotel course with advanced standing from other 
institutions of collegiate grade. T o  such students credit will ordi­
narily be given, against the specific degree requirements, for those 
courses for which substantially equivalent work has been done. For 
that portion of the student’s work not applicable to the specific 
requirements credit up  to twenty-six hours will ordinarily be given 
against the requirem ent of one hundred and twenty hours. Such 
students will be held, in common with the others, for the completion 
of the hotel-practice requirem ent before the last term of residence. 
For an appraisal of standing, credentials should be subm itted to the 
Director of Admissions, M orrill Hall, Ithaca, New York.
COLLEGE GRADUATES
A num ber of college graduates looking forward to executive po­
sitions in the hotel field have found it possible to arrange attractive 
one-year or two-year programs of study in the specific hotel courses. 
W hen approved by the Committee on Admissions, such students 
enter as undergraduates with advanced standing, and their schedules 
are specifically arranged to fit the individual’s preparation and aims. 
T he am ount of time necessary to meet the degree requirem ents varies 
with the student’s previous study and hotel experience, bu t should 
ordinarily not exceed two years. Those not interested in the second 
degree can cover a substantial and worthwhile am ount of hotel sub­
ject m atter in an intensive one-year course. College students plan­
ning to study hotel adm inistration after graduation should seek hotel 
experience during the summer months, and are advised to consult 
the D epartm ent of Hotel A dm inistration regarding their under­
graduate programs.
T H E  H O T E L  A D M IN ISTR A TIO N  C U R R IC U LU M *
(G rouped according to years)
T H E  FRESHM AN YEAR
SPECIFICALLY REQUIRED
Credit in hours
O rien ta tion  (H otel A dm in istra tion  1) .......................................................................  1
A ccounting (H otel A ccounting 81 and 82)................................................................. 8
E lem entary Com position and  L ite ra tu re  (English 2 ) .........................................  6
G eneral Chem istry (Chemistry 102 or 104)..............................................................  6
Food P repara tion  (Food and N u tritio n  120)............................................................  3
Food P repara tion  (Food and N u tritio n  220)........... ; ............................................... 3
M echanical D raw ing (H otel E ngineering 2 ) ...........................................................  3
30
SUGGESTED ELECTIVES
■{•Lectures on H otel M anagem ent (H otel A dm in istra tion  155)............................ 1
T ypew riting  (H otel A dm in istra tion  58)..................................................................... 3
C om putation  (H otel A ccounting  89)...........................................................................  2
French according to p re p a ra tio n .................................................................................. 6
General Biology (Biology 1 ) ..........................................................................................  6
■{•History of the  C ulinary  A rt (H otel A dm in istra tion  120)..................................... 1
T H E  SO PH O M O RE YEAR
SPECIFICALLY REQUIRED
Credit in  hours
H otel A ccounting (H otel A ccounting  181 and 182)...............................................  6
M odern Economic Society (Economics 2a and 2b ) .................................................  6
Psychology (H otel A dm in istra tion  114)..................................................................... 3
Elective Courses in H otel E ng ineering .......................................................................  6
Q uantity  Food Prepara tion : E lem entary Course (In stitu tion  M anagem ent
200)  2
M eat and  M eat Products (A nim al H usbandry 91).................................................  2
25
SUGGESTED ELECTIVES
■{■Lectures on H otel M anagem ent (H otel A dm in istra tion  155)............................ 1
■{•Food Selection: D ietetics, E lem entary Course (Food Preparation 1 8 ) . . . .  1
■{•Hotel F u rn ish ing  and  D ecoration (H ousehold A rt 150)....................................  2
■{•Hotel T ex tiles (T ex tiles 140)........................................................................................  2
•{■Hotel H ousekeeping (T ex tiles 140a)...........................................................................  1
•{■Grading and  H andling  Vegetable Crops (Vegetable Crops 12).......................  3
•{■Meat C u ttin g  (A nim al H usbandry 95).......................................................................  1
•(•Quantity Food P repara tion : Principles and  M ethods (In stitu tion  M anage­
m ent 210)........................................................................................................................  2
{•Quantity Food P reparation  and C atering, Advanced Course (Institu tion
M anagem ent 550).........................................................................................................  3
{•Hotel Stewarding (H otel A dm in istra tion  118)..........................................................  1
{•Catering (H otel A dm in istra tion  122)...........................................................................  1
E lem entary O rganic Chem istry (Chemistry 565)..............................................   3
{•Hotel S tructures and M aintenance (H otel E ngineering 166)............................ 2
■{•Food and Beverage C ontrol (H otel A ccounting 184).............................................  3
{•Front Office Procedure (H otel A ccounting  1 8 8 ) ., .................................................. 1
{•Building Costs (H otel Engineering 167)..................................................................... 1
{• Bacteriology (Bacteriology 5 ) ..........................................................................................  3
H um an Physiology (Physiology 505)...........................................................................  3
See also the  electives suggested for the  freshm an year.
* See pages 8 to 32, for detailed description of courses, 
t  Hotel elective. Twenty-six hours of courses so marked are to be taken.
T H E  JU N IO R  YEAR
SPECIFICALLY REQUIRED
Credit in hours
JElective Courses in H otel E ngineering ....................................................................... 6
*An elective course in econom ics.................................................................................. 3
An elective course in expression :.................................................................................  3
Public Speaking (Public Speaking 1)
A gricultural Journalism  (Extension Teaching 15)
O ral and W ritten  Expression (Extension Teaching 101 and 102)
12
SUGGESTED ELE C TIV ES '
fH o te l O peration  (H otel Adm inistra tion  151).......................................................... 2
•(•Lectures on H otel M anagem ent (H o te l A dm in istra tion  155)............................ 1
fH o te l M enu P lanning  (H otel A dm in istra tion  124)...............................................  1
■(•Auditing (H otel A ccounting  185)........................................................    3
•(•Interpretation of H otel F inancial Statem ents (H otel A ccounting  186)_____ 2
{ T ax  C om putation  (H otel A ccounting  187)................................................................  2
{B udgeting (H otel A ccounting  281)...............................................................................  2
{Accounting Practice (H otel Accounting  282).......................................................... 3
{Advanced Accounting (H otel Accounting  283)........................................................ 3
{Personnel A dm inistration  (H otel A dm in istra tion  119)......................................... 3
{H otel F inancing (H otel A dm in istra tion  174)..........................................................  I
{H otel Public R elations (H otel A dm in istra tion  176).........................^.................  1
{H otel P rom otion (H otel A dm in istra tion  178)..................................................    1
{Sales Prom otion (H otel A dm inistra tion  278)............................................................ 1
{H otel A dvertising (H otel A dm inistration  179)................... „ ................................. 1
{General Survey of R eal Estate (H otel A dm in istra tion  191)................................ 2
{Fundam entals of R eal Estate (H otel A dm in istra tion  192)..................................  2
{Fire and In lan d  M arine Insurance (H otel A dm in istra tion  196).......................  3
{L iability , C om pensation, and Casualty Insurance (H otel A dm in istra tion
197).....................................................................................................................................  3
Money and Banking (Economics 11)...........................................................................  3
C orporation Finance (Economics 31).....................................................   3
In troduction  to Social Science (Economics 50a and 50b)......................................  6
Statistics (Agricultural Economics 111)....................................................................... 3
Commercial Geography (Geology 206)....................................................................... 3
Courses in English com position or lite ra tu re , in history, or in  governm ent 
See also the  electives suggested for the  freshm an and sophom ore year.
* The requirem ent in elective economics may be satisfied by any course in economics beyond 
Economics 1 or by A gricultural Economics 111 or 115.
I  Hotel elective. Twenty-six hours of courses so m arked are to be taken, 
t  The requirem ent in elective hotel engineering may be satisfied by any of the elective courses 
offered by the departm ent of Hotel Engineering and described on pages 21 and 22.
T H E  SENIO R YEAR
SPECIFICALLY REQUIRED
Credit in hours
Law of Business (H otel A dm in istra tion  171)..........................................................  3
3
SUGGESTED ELECTIVES
fE lem entary  Secretarial Shorthand  (H otel A dm in istra tion  111).......................  4
•{■Secretarial D ictation (H otel A dm in istra tion  111)...................................................  4
(■Secretarial Procedures (H otel A dm in istra tion  114)...............................................  2
■(■Office M achines (H otel A dm in istra tion  111)............................................................  2
•(•Office Supervision (H olel A dm in istra tion  118)........................................................ 2
•(•Advanced C atering (H otel A dm in istra tion  1 2 1 ) . . . ...............................................  1
•(■Lectures on H otel M anagem ent (H otel A dm in istra tion  111)............................ 1
-(■Special H otel Problem s (H otel A dm in istra tion  111). . ................................... 2, 3, o r 4
(■Hotel Accounting Problem s (H otel A ccounting  181).............................................  2
fL aw  as R elated  to Innkeeping  (H o te l A dm in istra tion  172)................................  2
(-Problems in  H otel Analysis (H otel Accounting 189).......................................  2 o r 3
(■Real Estate Financing and Investm ents (H otel A dm in istra tion  191)............... 2
(■Real Estate A ppraising (H otel A dm in istra tion  194)............................................. 2
(•The Use and In te rp re ta tio n  of Tests in G uidance and  Personnel A d­
m in istra tion  (H otel A dm in istra tion  217)............................................................  3
(-Seminar in Personnel A dm inistration  (H otel A dm in istra tion  219).................  2
(•Law of Business: Contracts, Bailm ents, and Agency (H otel A dm in istra tion
272).....................................................................................................................................  2
(■Law of Business: Partnerships and C orporations (H o te l A dm inistra tion
274).....................................................................................................................................  2
fProblem s in Food Control (H otel Accounting  284)...............................................  1
(•Accounting M achines in Hotels (H otel A ccounting  288)....................................  1
Cost Accounting (Economics 21).................................................   2
Public C ontrol of Business (Economics 12a and 12b) ........................................... 6
T axation  (A gricultural Economics 118)..................................................................... 3
Labor Conditions and Problem s (Economics 41)...................................................... 3
T rade  Unionism  and  Collective B argaining (Economics 42)..............................  3
Courses in philosophy, in music, and in the  fine arts 
See also the electives suggested for the earlier years.
H O T E L  ELECTIVES
Credit in hours
Bacteriology (Bacteriology 1 ) ..........................................................................................  3
G rading and H andling  Vegetable Crops (Vegetable Crops 12).........................  3
T ourism  (H otel Adm ijiistra tion  16).............................................................................  1
H istory of H otels and Inns (H otel A dm in istra tion  18)......................................  2
H otel F urn ish ing  and  Decoration (H ousehold A rt 110)......................................  2
H otel T ex tiles (T ex tiles 140)........................................................................................  2
H otel H ousekeeping (T ex tiles 140a)...........................................................................  1
Soaps and Detergents (H otel A dm in istra tion  141)..........................................   1
M eat C u tting  (A nim al H usbandry 91)....................................................................... 1
Hotel Stewarding (H otel A dm in istra tion  118)........................................................  1
Personnel A dm inistration (H otel A dm in istra tion  119)........................................  3
T h e  Use and  In te rp re ta tio n  of Tests in  G uidance and Personnel A dm inis­
tration  (H otel A dm in istra tion  217).......................................................................  3
Sem inar in Personnel A dm inistration  (H otel A dm in istra tion  219)................. 2
History of the  C ulinary  A rt (H otel A dm in istra tion  120)....................................  1
C atering (H otel A dm in istra tion  122)...........................................................................  1
Advanced C atering  (H otel A dm in istra tion  121).................................................   1
t  Hotel elective. Twenty-six hours of courses so marked are to be taken.
Hotel M enu P lann ing  (H otel A dm in istra tion  124)...........................................  1
Q uantity  Food Prepara tion : Principles and M ethods (In stitu tion  M anage­
m en t 2 1 0 ). ................................................................     4
Food Selection and Purchase for the Institu tio n  (Institu tion  M anagem ent
220).................................................................................................................................. 3
Q uantity  Food P reparation  and C atering, Advanced Course (Institu tion
M anagem ent 130).....................................................................................................  4
T ypew riting  (H otel A dm in istra tion  37)................................................................. 2
T ypew riting  (H otel A dm in istra tion  3 8 ) . . ............................................................. 3
E lem entary Secretarial Shorthand (H otel A dm in istra tion  131)...................  4
E lem entary Secretarial T ypew riting  (H otel A dm in istra tion  132)...............  2
Secretarial D ictation (H otel A dm in istra tion  133).............................................  4
Secretarial Procedures (H otel .Administration 134)...........................................  2
Office M achines (H otel A dm in istra tion  135)........................................................  2
Office Supervision (H otel A dm in istra tion  138)...............   2
H otel O peration  (H otel A dm in istra tion  151)......................................................  2
Special H otel Problem s (H otel A dm in istra tion  153)........................................2, 3, or 4
Lectures on H otel M anagem ent (H otel A dm in istra tion  155)........................  1
Law as R elated to Innkeeping  (H otel A dm in istra tion  172)............................  2
H otel F inancing (H otel A dm in istra tion  174)........................................................  1
Law of Business: Contracts, Bailm ents, and Agency (H otel Adm inistration
272)......................................................................................  2
Law of Business: Partnersh ips and C orporations (H otel Adm inistra tion
274)....................................................................................    2
Hotel Public R elations (H otel A dm in istra tion  176).........................................  1
Hotel Prom otion (H otel A dm in istra tion  178)......................................................  1
Sales P rom otion (H otel A dm in istra tion  278)........................................................  1
H otel Advertising (H otel A dm in istra tion  179).................................................... 1
A uditing  (H otel Accounting  183).............................................................................. 3
Food and Beverage Control (H otel A ccounting 184).........................................  3
H otel Accounting Problem s (H otel A ccounting  185).........................................  2
In te rp re ta tio n  of H otel Financial Statem ents (H otel Accounting  1 8 6 ).. . .  2
T ax  C om putation  (H otel Accounting  187)............................................................  2
Front-Office Procedure (H otel A ccounting 188).................  1
C om putation  (H otel Accounting 89).......................................................................  2
Problems in H otel Analysis (H otel Accounting 189)  2 o r 3
Problems in H otel Analysis (H otel A ccounting  289) 1,2 or 3
B udgeting (H otel Accounting  281).................   2
Accounting Practice (H otel Accounting 282)........................................................  3
Advanced Accounting (H otel A ccounting  2 8 3 )................................................... 3
Problem s in Food Control (H otel Accounting  284)...........................................  1
A ccounting M achines in  H otels (H otel Accounting  288)................................. 1
General Survey of R eal Estate (H otel A dm in istra tion  191)..........................  2
Fundam entals of R eal Estate M anagem ent (H otel A dm in istra tion  192).. 2
Real Estate F inancing and Investm ents (H otel A dm in istra tion  193)...........  2
R eal Estate A ppraising (H otel A dm in istra tion  194).........................................  2
Fire and In land  M arine Insurance (H otel A dm in istra tion  196).................... 3
Liability, Com pensation, and Casualty Insurance (H otel A dm in istra tion  
197)............................................................' .......................................  3
SUGGESTED PRO GRAM  FO R PRO SPEC TIV E RESTA U R A TEU R S 
T H E  FRESHM AN YEAR
Credit in hours
‘ Food P repara tion  (Food and N u tritio n  120)......................................................... 3
•Food  P reparation  (Food and N u tritio n  220)......................................................... 3
•G eneral Chem istry (C hem istry 102 or 104)........................................................... 6
•A ccounting (H otel A ccounting  81 and 82)...............   8
H istory of the  C ulinary A rt (H otel A dm in istra tion  120).  ............................  1
•E lem entary  C om position and  L ite ra tu re  (English 2 ) .......................................  3
•M echanical D raw ing (H otel Engineering 2 ) ........................................................  3
•O rien ta tio n  (H otel A dm in istra tion  1 ) ................................    1
T ypew riting  (H otel A dm in istra tion  37).................................................................  2
30
T H E  SO PH O M O R E YEAR
Credit in hours
G eneral Biology (Biology 1).......................................................................................  3
French according to p re p a ra tio n ..................................    6
•Q u an tity  Food P repara tion : Principles and  M ethods (In stitu tion  M anage­
m ent 210).....................................................................................................................  4
Q uantity  Food P repara tion  and  C atering, Advanced Course (Institu tion
M anagem ent 330)...................................................................................................... 3
•M ea t and M eat Products (A nim al H usbandry 91)............................................ 2
•Psychology (H otel A dm in istra tion  114).................................................................  3
Personnel A dm inistration (H otel A dm in istra tion  119).....................................  3
G rading and H and ling  Vegetable Crops (Vegetable Crops 12)......................  3
Elem entary O rganic Chem istry (Chemistry 363)................................................ 3
30
T H E  JU N IO R  YEAR
Credit in hours
Bacteriology (Bacteriology 3 ) ...................   3
H otel M enu P lann ing  (H otel A dm in istra tion  124)............................................ 1
H otel Stewarding (H otel A dm in istra tion  118)....................................................  1
Food and Beverage Control (H otel A ccounting  184).........................................  3
•M odern  Economic Society (Economics 2a and 2 b ) ....................: .......................  6
•In tro d u c to ry  H otel Engineering (H otel Engineering 1 6 0 ).  ........................  4
•M echanical Service E quipm ent (H otel Engineering 161)................................. 4
M eat C utting  (A nim al H usbandry 93)...................................................................... 1
C atering  ("Hotel A dm inistra tion  122)........................................................................ 1
H otel F urn ish ing  and Decoration (H ousehold A rt 130)................................... 2
Law of Business: Contracts, Bailm ents, and  Agency (H otel A dm in istra tion
272).................................................................................................................................. 2
G eneral Survey of R eal Estate (H otel A dm in istra tion  191)............................  2
30
T H E  SENIO R YEAR
Credit in hours
Problem s in Food C ontrol (H otel A ccounting  284)...........................................  1
Advanced C atering  (H otel A dm in istra tion  123)..................................................  3
H otel T extiles (T ex tiles 140)....................................................................................... 2
•Law  of Business (H otel A dm in istra tion  171).............................................    3
H otel S tructures and M aintenance (H otel E ngineering 166)........................  2
B uilding Costs (H otel Engineering 167).................................................................  1
Fire and In lan d  M arine Insurance (H otel A dm in istra tion  196).................... 3
L iability, Com pensation, and Casualty Insurance (H otel A dm in istra tion
197).................................................................................................................................. 3
Public  Speaking (Public Speaking 1) ........................................................................ 3
Law of Business: P artnersh ips and  C orporations (H otel A dm in istra tion
274).................................................................................................................................. 2
H um an Physiology (Physiology 303).................................................     3
E le c tiv e ...............................................................................................................................  4
____________________________________________________________________________  30
* The courses starred (*) are required. The other courses are suggested electives. The 
prospective restaurateur may rearrange the electives or substitute extensiyely other electives 
either from the list on pages 44 and 45 or from the courses offered in other colleges.
C E R T IFIE D  PU B L IC  A C C O U N TIN G 4 7
C E R T IFIE D  PU BLIC A CC O U N TIN G
Graduates who expect to go into hotel and restaurant accounting 
and who expect eventually to become candidates for admission to the 
exam ination for a certificate as a certified public accountant in the 
State of New York will be certified by the D epartm ent of Hotel 
Adm inistration to the State Education D epartm ent as having com­
pleted the course of study approved by the Education Departm ent 
if they have included in their programs the following:
I. In  A ccounting  
Enough of the  following courses to total tw enty-four hours:
Credit hours Subject Catalogue num ber
4 Accounting (H otel A ccounting 81)
4 H otel Accounting (Hotel A ccounting 82)
3 H otel Accounting (Hotel A ccounting 181)
3 In term ed ia te  Accounting (Hotel A ccounting 182)
3 A uditing (Hotel A ccounting 183)
3 Food and Beverage Control (Hotel A ccounting 184)
2 H otel Accounting Problems (H otel A ccounting 185)
2 T ax  C om putation (Hotel A ccounting 187)
3 Accounting Practice (Hotel A ccounting 282)
3 Advanced Accounting (Hotel A ccounting 283)
3 Cost Accounting (A dm inistrative Engineer
ing 3A47)
4 Accounting T heory  and  Problem s (Economics 26)
2. In  Business Law
E nough of th e  following to total e ight hours:
Credit hours Subject Catalogue num ber
3 Law of Business
2 Law as R elated  to Innkeeping
3 Fire and  In lan d  M arine Insurance
3 L iability , Com pensation, and  Casualty
Insurance
2 Law of Business: Contracts, Bailm ents,
and Agency
2 Law of Business: Partnersh ips and
C orporations
3. In  Finance
E nough of the following to total eight hours:
Credit hours Subject
3 C orporation Finance
3 F inancial H istory of the  U n ited  States
2 In terp re ta tio n  of H otel Financial State
nrents
3 Money and Banking
3 C entral B anking and  M onetary Policy
(Hotel A dm inistration  
(Hotel A dm inistration  
(H otel A dm inistration
171)
172)
196)
197)(Hotel A dm inistration 
(Hotel A dm inistration  272) 
(H otel A dm inistration  274)
Catalogue num ber  
(Economics 31) 
(Economics 13)
(H otel Accounting 186) 
(Economics 11) 
(Economics 12)
4. In  Economics
Credit hours Subject Catalogue num b er
3 M odern Economic Society (Economics 2a)
3 M odern Economic Society (Economics 2b)
5. And a t least six hours of history, governm ent, o r sociology.
PRA CTICE R EQ U IR EM EN T
T o meet the practice requirem ent, each student must complete 
before the last term of residence three summer periods (or their 
equivalent) of supervised employment on approved jobs in  approved 
hotels or restaurants. For purposes of adm inistration this require­
m ent is also stated as the completion, before the last term of resi­
dence, of at least sixty points of practice credit, where the point  of 
credit is so defined that the normal summer’s work of about ten 
weeks, with all the required* notices, reports, and other supervision,  
counts for twenty points. For exceptionally good types of experience, 
good workmanship, and excellent reports, excess credit is given; 
while for poor experience, poor workmanship, or poor or tardy 
reports, less than norm al credit is allowed.
Credit for hotel experience is estimated on the basis of reports 
filed by the students, by the departm ent’s coordinator, and by the 
employers. A lim ited am ount of credit (up to forty-five points) may 
be earned before entering college. Therefore, students who expect to 
be employed at hotel work before entering Cornell University and 
who wish to count that work against the practice requirem ent should 
apply before beginning work or as soon thereafter as possible to the 
Committee on Practice for instructions. N ot more than forty-five 
points of practice credit may be earned in any one hotel.
Each student enrolled in the hotel course is expected to spend his 
summer vacation periods at approved work, and failure to do so 
w ithout the express permission of the Practice Committee renders 
him  liable to dismissal or discipline. Plans for the summer should 
be made definite only after a study of the practice instructions and 
consultation with the Chairm an of the Committee. Formal appli­
cation for credit must be filed on or before the first day of classes 
following the completion of the period of experience.
Since hotel experience is a prerequisite for most of the special 
hotel courses, it is distinctly to the student’s advantage to satisfy 
the practice requirem ent early in his career. A ttention is called 
especially to the fact that the practice requirem ent must be satisfied 
before the beginning of the last term of residence. Students are not 
perm itted to complete their academic work prior to the completion 
of their practice.
Since cadets in the Reserve Officers T ra in ing  Corps are expected 
to spend six weeks in camp during the summer before their senior 
year, it is especially desirable that hotel students who plan to join 
the Corps and to elect the advanced courses in M ilitary Science and 
Tactics make every effort to expedite their practice work. By work­
ing the full vacation periods of thirteen weeks and by filing extra 
reports it is possible to satisfy the practice requirem ents and to at­
tend the final summer training camp.
Although the supervised practice is an essential part of the stu-
* As set forth  in the Practice Instructions supplied on request.
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dent’s program, the College does not guarantee summer positions. 
T hrough the departm ent’s numerous contacts with the hotel and 
restaurant industry, a considerable num ber of openings are available 
for students of high promise. O ther students are assisted in finding 
work, and, ordinarily, men of reasonable ability should have no 
difficulty in making arrangements.
T he type of experience for which practice credit is given is illus­
trated by jobs previously held by hotel students:
Salad and Sandwich M an, Flanders H otel, Ocean City, New Jersey.
Busboy, H otel Sherm an, Chicago, Illinois.
Relief Man, H otel C arter, Cleveland, Ohio.
Storeroom Assistant, H otel Lenox, Boston, M assachusetts.
Assistant Steward, Anchor Inn , Beach H aven, New Jersey.
Beverage Checker, C ataract House, N iagara Falls, New York.
Desk Clerk, H otel W illiam  Penn, P ittsburgh , Pennsylvania.
Steward, Star Lake In n , Star Lake, New York.
Assistant M anager, H otel Glenm ore, Big Moose, New York.
Kitchen Clerk and B anquet Boy, H otel U tah , Salt Lake City, U tah.
Assistant to Executive D irector, Kam p Tagola, Lake Sackett, New York.
Prom otion M anager, Jack O ’L an tern  In n , Derry, New H am pshire.
Bell C aptain, Star Lake In n , Star Lake, New York.
Clerk, Berkshire C ountry C lub, W ingdale, New York.
Food Checker, Lake Placid C lub, Lake Placid, New York.
Assistant Coffee Shop M anager, H otel Davis, W ildwood, New Jersey.
Bellm an, Rangeley Lake H otel, Rangeley, M aine.
Publicity  D irector, Basin Flarbor H otel, Basin H arbor, Verm ont.
Accounting Clerk, H arris, Kerr, Forster & Com pany, St. Louis, Missouri.
T u b e  Clerk, W aldorf-A storia, New York City.
K itchen H elper, C ountryside R estauran t, Lexington, M assachusetts.
Receiving Clerk in Storeroom, R itz-C arlton H otel, New York City.
Assistant N ight A uditor, Daniel Boone H otel, C harleston, W est Virginia.
M ail and Key Clerk, H otel New Yorker, New York City.
Sw itchboard O perator, Schaefer C enter, W orld ’s Fair, New York City.
Day Clerk, Concourse Plaza H otel, New Y'ork City.
Snack Shop O perator, Basin H arbor Lodge, Basin H arbor, Verm ont.
Assistant in A u d ito r’s Office, H otel M artin ique, New Y'ork City.
Clerk, Coral Island C lub, Berm uda.
Assistant M anager, Kenwood C ountry C lub, Bethesda, M aryland.
Elevator O perator, H otel Statler, Buffalo, New York.
Front Office Clerk, H otel Rochester, Rochester, New Y ork.
H ousem an, H otel H ollenden, Cleveland, Ohio.
N ight Clerk, H otel H olm hurst, A tlantic  City, New Jersey.
N ight A uditor, Star Lake Inn , Star Lake, New York.
Assistant M anager, Coral Island C lub, B erm uda.
Assistant M anager, Roosevelt H otel, New York City.
R estauran t Cashier, H otel La Fonda, Santa Fe, New Mexico.
Clerk, Boule Rock H otel, Metis Beach, Quebec, Canada.
Cashier and H eadw aiter, C ataract House, N iagara Falls, New York.
A uditing D epartm ent, H otel T aft, New York City.
Lessee, T aughannock  Farm  T ea  Room , T rum ansburg , New York.
Sales Prom otion D epartm ent, H otel W illiam  Penn, P ittsburgh , Pennsylvania. 
G eneral U tility  M an, H otel Barclay, New York City.
Inform ation Clerk, H otel Pennsylvania, New York City.
Pantry Boy, H otel Kenm ore, Boston, M assachusetts.
M anager, H otel New YValters, Cairo, New York.
A pprentice, Stouffer’s R estauran t, New Y ork City.
Room  Clerk, T h e  W hite House, Biloxi, Mississippi.
Front Office Clerk, YValdorf-Astoria, New Y'ork City.
EXPENSES
A detailed statem ent regarding fees and expenses will be found in 
the General Inform ation num ber which will be sent to all applicants. 
T he chief items are briefly referred to here.
Each term the student becomes liable on registration for the 
following:
•T u itio n  ............................................................................................. 1200.00
Laboratory  f e e s .............................................................................. 15.00
Infirm ary f e e ................................................................................... 10.00
University A dm inistration  fee ...............................................  8.50
W illard  S traight H all m em bership fe e ................................. 5.00
Physical recreation  fee ...............................................................  4.00
$242.50
T he university adm inistration fee covers the use of the university’s 
general facilities such as the library, and also covers laboratory fees 
in courses outside the college. T he W illard Straight H all m ember­
ship fee entitles the student to share in the common privileges 
afforded by the operation of the student union, W illard Straight 
Hall. T he infirmary fee covers treatm ent at the university clinic, 
medical and emergency surgical care at the infirmary, and hospitali­
zation at the infirmary for a m aximum of two weeks in a single 
twelve-month period. T he physical recreation fee entitles the stu­
dent to use of the university playing fields and athletic equipm ent.
O ther fees, non-recurring, are described below:
A m atriculation fee of $10 is required of every student upon 
entrance to the University. I t is charged against the in itial deposit 
of $25. An examination-book fee of $1 is also required upon en­
trance, and is also charged against the deposit. New students are 
required to have a chest radiograph which may be made at the 
infirmary at the cost of $2. A graduation fee of $10 is payable by 
candidates for the degree of Bachelor of Science at least ten days 
before the degree is conferred. Every student enrolled for the Basic 
Course of instruction in M ilitary Science is required immediately 
upon registration for his first term thereof to deposit $20 for the 
purchase of his m ilitary uniform. Most of this deposit is returnable.
Students who are drafted for service to the N ational Government 
during the academic year at such a time that they can receive no 
academic credit for the term in which they are drafted will be 
^entitled to a refund in full of the tu ition  paid for that term.
For inform ation regarding the fees for autom obile parking and 
other autom obile regulations, consult the General Inform ation 
Number.
SELF-SUPPORT
A study of student budgets suggests that $1000 a year is necessary 
for the student who meets all his expenses in cash. Of this amount,
*Any tu ition or other fee may be changed by the Board of T rustees to take effect a t any 
time without previous notice.
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about $500 is required for tuition, fees, books, and supplies; about 
$175 for room; about $250 for board; and $75 for incidentals. This 
is to be considered a minimum. For comfortable living, more is 
required. Clothing, transportation, and fraternity dues are not 
included.
T he student who wishes to be partially self-supporting can, how­
ever, ordinarily earn his room or his meals, reducing the school-year 
budget to $650 or $800. Many earn more, bu t the sacrifice in time 
and energy, the drain on class-room work, especially the first year, is 
heavy for any bu t the more capable students. Savings from summer 
earnings can usually be counted on for from $100 to $150.
A study made in 1936-37 showed that a t that time fifty-two per 
cent of the seniors were employed, and earned during the school year 
an average of $450; forty-four per cent of the juniors and sophomores 
earned an average of $275; and twenty-seven of the freshmen earned 
about $150. These amounts are all in addition to summer earnings. 
They are all averages. In  each class the top earnings were about twice 
the average. Therefore, it may be concluded that a fairly bright 
student, willing to make some sacrifices, will require from his savings 
or from his family about $850 for his first school year, about $600 
for his next two school years, and about $400 for his last year. These 
amounts may be further reduced by loans, scholarships, and assistant- 
ships, some of which can be counted on in the last two years by a 
good student. A few exceptionally capable young men do still better.
SCHOLARSHIPS
T h e following scholarships are available for students in Hotel 
Adm inistration. They are awarded, on application, to students in 
need of financial aid, and who in respect to superior character, inter­
est, and scholarship, give evidence of being worthy recipients. T he 
scholarships are payable in  two installments and when awarded for 
the school year their continuance in the second semester is contingent 
upon good behavior and performance.
As the num ber of candidates for scholarship assistance is large, the 
scholarships are frequently divided, and customarily the awards go 
rather to upperclassmen, who have proved their m erit in the class­
room and while on hotel practice, than to freshmen or other new 
students.
The Horwath and Horwath Scholarship,  founded by the account­
ing firm of Horw ath and H orw ath of New York City, entitles the 
holder to $300 for the year, and recognizes particularly scholarship 
in the field of accounting.
*The International Stewards Association Scholarship, established 
by the In ternational Stewards Association, entitles the holder to 
$100 each year, and is renewable at the option of the Faculty. In  the
award of this scholarship preference is given, where equitable, to 
members or children of members of the Association.
The Savarins Scholarship, established in 1927 by T he Savarins, 
Incorporated, L. M. Boomer, President, entitles the holder to $200 
for the year, and recognizes particularly scholarship in subjects 
related to the restaurant departm ent.
*The New Jersey State Hotel  Association Scholarship, supported 
by annual grant from the New Jersey State Hotel Association, en­
titles the holder to $100 for the year. In  the award preference is 
given to residents of New Jersey.
The Pennsylvania Hotels Association Scholarship entitles the 
holder to $100 a year. In the award preference is given to residents 
of Pennsylvania.
The Harris, Kerr, Forster ir Company Scholarship, established by 
the firm of accountants of that name, is supported by an annual 
grant of $200, and is awarded to worthy students of promise in the 
accounting field.
The Needham and Grohmann Scholarship, established in 1933 
by the advertising agency of that name, entitles the holder to $100 
a year, and recognizes particularly scholarship in the field of hotel 
advertising.
The Hotel  Ezra Cornell Fund  was established in 1935 by a do­
nation from the profits of .the 1935 Hotel Ezra Cornell. T he principal 
or income may be used for scholarship or loan assistance.
*The  Knot t Hotels Corporation Scholarship, established by that 
company, is supported by an annual grant of $500, and is open to 
employees and sons and daughters of employees of the Knott Hotels 
Corporation.
The A. E. Stouffer Scholarship, established by T he Stouffer Cor­
poration, operators of the Stouffer Restaurants in Cleveland, Detroit, 
Philadelphia, Pittsburgh, New York, and Chicago, entitles the holder 
to $200 for the year and recognizes particularly scholarship in sub­
jects related to the restaurant departm ent.
The American Hotel  Association Scholarship, established by that 
association, is supported by an annual grant of $300.
The New York State Hotel  Association Scholarship, established 
by a grant from that association, provides a stipend of $500 a year 
for the holder, of which $250 is an outright gift and $250 is a loan.
In  the award preference is given to residents of New York State.
*  *
* Scholarships so marked have tem porarily lapsed under wartim e conditions.
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The Partridge Club Scholarship, established by the Partridge Club 
of New York, Inc., is supported by an annual grant of $400 a year. 
T he award is open to a needy student under 21 years of age, a citizen 
of the U nited States, and a resident of m etropolitan New York.
The Hotel  Red Book Scholarship, established by that publication, 
is supported by an annual grant of $300.
The Thomas L. Bland Scholarship, consisting of the income avail­
able from a bequest of $10,000, is given to a “deserving and needful 
person,” preference being given, all things else being nearly equal, 
to residents of the late Mr. B land’s native state of N orth Carolina.
The F. ir M. Schaefer Scholarship, in  the award of which prefer­
ence will be given, where equitable, to students from the m etro­
politan New York area, entitles the holder to the income available 
from the F. 8c M. Schaefer Scholarship fund of $12,500.
*The Ye Hosts Scholarship, established by the recognition society 
of the hotel students, Ye Hosts, is supported by an annual grant of 
$ 100.
The Ralph Hi tz Memorial Scholarship is supported by an en­
dowment of $10,000 contributed by his friends to honor the memory 
of the late R alph Hitz, founder of the N ational Hotel Management 
Company.
*The  DuBois Soap Company Scholarship is supported by an 
annual grant of $400. In  the award preference is shown, where 
equitable, to senior students.
The Emil H. Ronay Scholarship Prize of $250, the donation of 
Emil H. Ronay of New York City, is awarded to the “student in the 
senior class who . . . shows the greatest promise of leadership, exec­
utive ability, and general fitness for the hotel business.”
The Herbert L. Grimm Memorial Scholarship consists of the 
income from an endowment of approxim ately $3,000 contributed 
by the friends of the late Mr. Grimm through the Pennsylvania 
Hotels Association, of which he was for many years an active 
member.
The  Schlitz Scholarships, supported by an initial donation of 
$10,500 from the Joseph Schlitz Brewing Company of Milwaukee, 
consist of annual grants in amounts up to $1500 a year.
The  Pick Hotels Scholarship is supported by an annual grant of 
$300 from the Pick Hotels Corporation.
* Scholarships so m arked have tem porarily lapsed under wartim e conditions.
\The Boss Hotels Scholarship is supported by an annual grant of 
$200 by Edward A. Boss, owner of the Boss Hotels in Iowa, N ebra­
ska, Illinois, and Wisconsin.
The Howard Dayton Hotels Scholarship is supported by an 
annual grant of $100 from Howard L. Dayton, Albany, Georgia, of 
the class of ’28.
The Barney L. Allis Scholarship is supported by an annual grant 
of $100 donated by Barney L. Allis, president of the H otel Muehl- 
bach, Kansas City, Missouri.
The Swafford and Koehl Scholarship is supported by an annual 
grant of $100 donated by the advertising firm of that name.
A nother scholarship of $100 is supported by an anonymous donor.
T he Taylor Scholarship Foundation, S. Gregory Taylor, Presi­
dent, awards “all-expense” scholarships to selected students of Greek 
descent. Details arc obtainable from the Foundation at 50 Central 
Park South, New York 19, New York.
Hotel students, if residents of New York State, are also eligible 
for a num ber of general University scholarships described in detail 
in the General Information Number.  Among these are the 150 
Cornell T u ition  Scholarships, am ounting to $200 a year for four 
years, awarded annually after a competitive exam ination to pupils 
of the public schools of New York State; and the 750 State U n i­
versity Scholarships, am ounting to $100 a year.
a s s i s t a n t s h i T’s
Upper-class students, ranking high in scholarship, are eligible for 
appointm ent as student assistants. These positions carry an annual 
stipend of from $400 to $500, and represent excellent experience 
opportunities.
LOANS
Cornell University has two loan funds for worthy students: the 
F. W. Guiteau Student Loan Fund and T he W omen Students Loan 
Fund. Applications for loans from these funds are received by the 
Dean of Students, 201 Tower Road, Ithaca, New York. T he benefits 
of these loan funds are reserved for students who have been in resi­
dence and in good standing at Cornell University for at least a year, 
and preference is given to applicants of high scholastic standing who 
are w ithin a year or two of graduation.
T he CornelLSociety of Hotelmen, the organization of the grad- 
uates of Hotel Adm inistration, has a loan fund to aid worthy stu­
dents of Hotel A dm inistration who are in need of temporary finan­
cial assistance. Application may be made through the Secretary of 
the Society, Associate Professor John  Courtney, M artha Van Rens­
selaer H all G 103.
CORNELL UNIVERSITY OFFICIAL PUBLICATION
T his series of booklets is designed to give prospective 
students and other persons inform ation about Cornell U ni­
versity. No charge is made except for the Directory of Staff 
and Students and A Book of Pictures.
T he prospective student should have a copy of ihe 
General Information  num ber and a copy of one or more 
♦ of the following Announcements:
Graduate School, Medical College, School of Nursing,  
Law School, College of Arts and Sciences, College of Archi­
tecture, College of Engineering, New York State College of 
Agriculture, Ttvo-Year Courses in Agriculture, Farm Study 
Courses, New York State School of Industrial and Labor  
Relations, New York State College of Home Economics,  
Department of Hotel  Administration, School of Nutrition,  
New York State Veterinary College, School of Education, 
Summer Session, Annual  Report  of the President.
Directory of Staff and Students is priced at 25 cents and 
A Book of Pictures is priced at 50 cents.
Correspondence regarding these publications should be 
addressed to
CORN ELL UNIVERSITY OFFICIAL PU B LIC A TIO N
124 R O B ER TS PLACE, IT H A C A , NEW  YORK
